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FACULTY
ADMINISTRATION
M a l o t t , D e a n e  W „ A.B., M.B.A., LL.D., D.C.S., President of the University 
A t w o o d , S a n f o r d  S., Ph.D., Provost of the University 
B a r n e s , R ic h a r d  H ., Ph.D., Dean of the School 
Y o u n g , C h a r l o t t e  M., Ph.D., Secretary o f the School
REGISTER OF FACULTY AND STAFF
I n  th is  lis t th e  t i t le s  a n d  d e p a r tm e n ts  o f  p r im a r y  a ffi lia tio n  o f  fa c u lty  m e m b e r s  
are in d ic a te d .
A s d e l l , S. A., Ph.D., Professor, Anim al Husbandry 
B a k e r , R o b e r t  C., Ph.D., Professor, Poultry Husbandry 
B a r n e s , L e r o y  L . ,  Ph.D., Professor, Physics
B a r n e s , R ic h a r d  H., Ph.D., Professor, Graduate School o f  N utrition  
B e r r e s f o r d , K a t h l e e n , M.S., Editor of Publications, Graduate School of N utri­
tion
B r a d f i e l d , R o b e r t  B., Ph.D., Research Associate, Graduate School of N utrition  
B r o w n , V i r g i n i a , B.S., Research Assistant, Graduate School of N utrition  
B u c k , P a u l , Ph.D., Associate Professor, Dairy and Food Science 
C a l l , D a v id  L., Ph.D., Associate Professor, Babcock Professorship, Graduate 
School of Nutrition  
C o m a r , C y r i l  L., Ph.D., Professor, Physical B iology
D a m p , J e s s i c a  P., A.B., Research Assistant, Graduate School of N utrition  
D a n i e l , L o u is e  J . ,  Ph.D., Professor, Biochemistry
D a r l i n g , C. D o u g l a s , M.D., Professor, Clinical and Preventive M edicine 
F i a l a , G r a c e  F . ,  A.B., Research Assistant, Graduate School of N utrition  
F in n , R o b e r t  K., Ph.D., Professor, Chemical Engineering  
G a y l o r , J a m e s  L., Ph.D., Assistant Professor, Graduate School of N utrition  
G i l b e r t , K e n n e t h  E., B.S., Administrative Aide, Graduate School of N utrition  
H a c k l e r , L. R o ss, Ph.D., Assistant Professor, Food Science and Technology, 
Geneva
H a n d , D a v id  B., Ph.D., Professor, Food Science and Technology, Geneva
H a r t m a n , J o h n  D., Ph.D., Professor, Vegetable Crops
H e r r in g t o n , B a r b o u r  L., Ph.D., Professor, Dairy and Food Science
H e s t e r , E. E l i z a b e t h , Ph.D., Associate Professor, Food and N utrition
H o l l e y , R o b e r t  W ., Ph.D., Associate Professor, Biochemistry
H o g u e , D o u g l a s  E., Ph.D., Assistant Professor, Anim al Husbandry
H u c k l e r , G e o r g e  J., Ph.D., Professor, Food Science and Technology, Geneva
I s e n b e r g , F r a n c i s  M. R., Ph.D., Professor, Vegetable Crops
J o h n s t o n , F r a n c e s , A., Ph.D., Professor, Food and N utrition
K r o o k , L e n n a r t  P., Ph.D., Associate Professor, Pathology and Bacteriology
K w o n g , E v a , Ph.D., Research Specialist, Graduate School of N utrition
L e e , F r a n k  A., Ph.D., Associate Professor, Food Science and Technology, Geneva
1
In  a study o f the body’s use of protein, an 
am ino acid is labeled w ith  tracer am ounts of 
radioactive carbon and administered to rats 
m aintained in special metabolism  chambers.
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L e n g e m a n n , F r e d  W., Ph.D., Associate Professor, Radiation Biology  
L o n g r e e , K a r l a , Ph.D., Professor, Institution M anagem ent 
L o o s l i , J o h n  K .,  Ph.D., Professor, Anim al Husbandry
M a t t i c k , L e o n a r d  R., Ph.D., Assistant Professor, Food Science and Technology, 
Geneva
M a y n a r d , L e o n a r d  A., Ph.D., Professor Emeritus, Graduate School of N utrition  
M c C o r m i c k , D o n a l d  B., Ph.D., Assistant Professor, Graduate School of N utrition  
M o n d y , N e l l , Ph.D., Associate Professor, Food and N utrition  
M o o r e , N o r m a n  S., M .D., Professor, C linical and Preventive M edicine  
M o r r is o n , M a r y  A .,  Ph.D., Associate Professor, Food and N utrition  
M o y e r , J a m e s  C., Ph.D., Professor, Food Science and T echnology, Geneva 
N e l s o n , W a l t e r  L., Ph.D., Professor, Biochemistry 
N e s h e i m , M a l d e n  C., Ph.D., Assistant Professor, Poultry Husbandry 
N e w m a n , K a t h e r i n e  J., Ph.D., Associate Professor, Food and N utrition  
P e d e r s o n , C a r l  S., Ph.D., Professor, Food Science and T echnology, Geneva  
P e r s o n iu s , C a t h e r i n e  J., Ph.D., Professor, Food and N utrition  
P o n d , W il s o n , Ph.D., Associate Professor, Anim al Husbandry  
R e i d , J o h n  T h o m a s , Ph.D., Professor, Anim al Husbandry  
R o b in s o n , W il l a r d  B., Ph.D., Professor, Food Science and T echnology, Geneva 
R o e , D a p h n e  A n d e r s o n , M .D., Research Associate, Clinical and Preventive 
M edicine
S c o t t , M il t o n  L., Ph.D., Professor, Poultry Husbandry  
S e e l e y , H a r r y  W ., Jr., Ph.D., Professor, Dairy and Food Science 
S h a l l e n b e r g e r , R o b e r t  S., Ph.D., Associate Professor, Food Science and T ech­
nology, Geneva 
S m i t h , O r a , Ph.D., Professor, Vegetable Crops 
S m i t h , S e d g w ic k  E., Ph.D., Professor, Anim al Husbandry 
S m o c k , R o b e r t  M ., Ph.D., Professor, Pom ology  
S t e i n i n g e r , G r a c e , Ph.D., Professor, Food and N utrition  
T u r k , K e n n e t h  L., Ph.D., Professor, Anim al Husbandry
V a n B u r e n , J e r o m e  P., Ph.D., Assistant Professor, Food Science and Technology, 
Geneva
v a n  V e e n , A n d r e  G., Ph.D., Professor, Graduate School of N utrition  
W a r n e r , R ic h a r d  G., Ph.D., Associate Professor, Anim al Husbandry 
W a s s e r m a n , R o b e r t  H., Ph.D., Associate Professor, Physical B iology  
W e l l i n g t o n , G e o r g e  H., Ph.D., Professor, Anim al Husbandry 
W i l l i a m s , H a r o l d  H ., Ph.D., Professor, Biochemistry 
W r ig h t , L e m u e l  D., Ph.D., Professor, Graduate School of N utrition  
Y o u n g , C h a r l o t t e  M., Ph.D., Professor, Graduate School of N utrition  
Y o u n g , R o b e r t  J., Ph.D., Associate Professor, Poultry Husbandry
THE GRADUATE SCHOOL OF
NUTRITION
T H E  G R A D U A T E  SCHOOL OF N U T R IT IO N  at Cornell offers unique and 
diverse research and training programs in food and nutrition, for both men and  
women. T he resources of many departments and divisions of the University  
are com bined to provide a special academic program leading to the professional 
degrees, Master of N utritional Science (M.N.S.) or Master of Food Science 
(M.F.S.).
T h e School prepares its students for a variety of careers in the fields of 
nutritional and food science. Many graduates go into industrial or academic 
research involving nutritional biochemistry. Others hold positions in clinical 
nutrition, public health, college teaching, the anim al feed industry, and in food  
technology. Because of the surging interest in nutrition programs in econom ically  
developing countries, there is increased emphasis on training students for posts 
as nutritionists for governm ent and international agencies, such as W H O , FAO, 
UNICEF, and others.
T h e life science of nutrition has developed and broadened as knowledge of 
its many facets has accumulated through research. At one time, the study of 
nutrition was lim ited to training in biochemistry, physiology and biology, and  
the relationship of these to health and disease. T oday nutritional science must 
also be related to such fields as education, sociology, psychology, cultural anthro­
pology, food technology, and economics. And the Graduate School of N utrition  
provides advanced study in such an integrated program.
Through a carefully planned curriculum, the student receives a firm founda­
tion in sciences basic to nutrition, along with practical preparation for work 
in the professional field of his choice. H e is assigned a faculty adviser in whose 
special field his own interests lie. T h e adviser plans the curriculum and directs 
the student’s special research problem  in either nutritional or food science, 
within the framework of courses basic to nutrition, and required by the School.
T he faculty of the School includes biochemists, physicians, anim al nutritionists, 
hum an nutritionists, food economists, and food scientists. T hese professors, 
many of whom  are appointed primarily in cooperating departments or colleges, 
act as advisers, and direct the research problems of students. O nly with a 
faculty of outstanding scientists and the cooperation of the contributing colleges 
at Cornell would such an integrated academic program of research and teaching 
in nutrition be possible.
CURRICULUM AND DEGREES
T h e Graduate School of N utrition offers a curriculum providing for spe­
cialization in either nutritional science or food science. Its degrees of Master 
of N utritional Science and Master of Food Science are awarded by the Cornell 
Graduate School. These are awarded after satisfactory com pletion of a prescribed
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core of courses considered basic to an understanding of nutritional and food  
science at the Master’s level, regardless of the field of special interest. In  addi­
tion, specially chosen electives prepare each student for the field of his choice. 
T he degrees represent a defined accomplishment in  the area of nutritional science 
or food science.
T h e candidate for a degree prepares a report representing 6 to 10 semester 
hours credit based on his original research of a special problem. T h e  special 
problem  report is of thesis caliber.
T h e curriculum com pleted for the M .N.S. and M.F.S. degrees establishes 
an excellent background for advanced study. Students who have obtained  
these degrees frequently continue studies leading to the Ph.D. in  such fields 
as biochemistry, food science and technology, anim al nutrition, or food and  
nutrition.
ADMISSION
T o  be adm itted to the School the applicant must hold  a baccalaureate degree 
from a college or university o f recognized standing or have done work equiva­
lent to that required for such a degree. H e must have a definite professional 
interest in  the field o f either nutritional science or food science. In order to 
qualify as a candidate for one of the graduate degrees, his training must include 
the com pletion, w ith a superior record, of courses in  the follow ing subjects, 
with the approxim ate number of semester hours as stated.
COURSE REQUIREMENTS
PHYSICAL SCIENCES—20 HOURS
Chemistry, physics, m athem atics. Courses in quantitative chemistry and organic 
chemistry are prerequisites to courses required for graduation. If they are not 
offered for entrance, they must be taken follow ing admission. Students who enter 
without college training in  physics are required to take an elem entary course 
in this subject before graduation. Credits for beginning courses in  physics and 
chemistry, including organic and quantitative analysis, cannot be counted toward 
graduation.
BIOLOGICAL SCIENCES
Biology, botany, zoology, bacteriology, physiology.
For candidates fo r  the M .N .S .  degree— 12 hours:
Courses in anim al or hum an nutrition up to three hours may be counted  
in  the biological sciences. Elementary courses in bacteriology or physiology 
cannot be counted toward graduation.
For candidates for  the M.F.S. degree— 8 hours:
Elementary courses in bacteriology cannot be counted toward graduation. 
However, an elem entary course in  bacteriology is prerequisite for advanced  
courses in  bacteriology.
SOCIAL STUDIES—9 HOURS
Suggested subjects are economics, government, education, psychology, sociology, 
anthropology, and history.
ADMISSION 5
OTHER COURSES
T h e applicant’s record must show evidence that he has satisfactorily com­
pleted other courses prerequisite to those required by a candidate for a degree. 
An applicant who cannot m eet in  full the specific course requirements may be 
admitted if the faculty of the School so recommends, w ith the understanding  
that the deficiencies must be made up before graduation.
NONCANDIDATES
Admission as noncandidates is open to applicants who desire to register for 
a term or more to take specific courses but who do not wish to becom e candi­
dates for a degree. Such applicants must hold Bachelors’ degrees, must m eet the 
other requirements specified for admission, and must show evidence that the 
courses desired w ill be of special benefit to them  in their professional careers.
UNIVERSITY REQUIREMENTS
A pplicants must m eet the general requirements for admission to the Graduate 
School as set forth in the A n n o u n c e m e n t  of General In fo rm a t io n  and the 
A n n o u n c e m e n t  o f the Graduate School.
HEALTH REQUIREMENTS
T h e follow ing health requirements for entering graduate students have been  
adopted by the Cornell Board of Trustees. Failure to fulfill these requirements 
will result in loss of the privilege of registering the follow ing term. T h e responsi­
bility for fulfilling these requirements rests w ith the student.
IMMUNIZATION
A satisfactory certificate of im m unization against sm allpox, on the form  
supplied by the University, must be submitted before registration. It w ill be 
accepted as satisfactory only if it certifies that w ithin the last three years a 
successful vaccination has been performed. If this requirem ent cannot be ful­
filled by the student’s hom e physician, opportunity for im m unization w ill be 
offered by the Cornell m edical staff during the student’s first semester, with  
the cost to be borne by the student. If a student has been absent from  the 
University for more than three years, im m unity w ill be considered to have 
lapsed, and a certificate of revaccination must be submitted.
HEALTH HISTORY
Students accepted for admission w ill be required to subm it health histories 
on forms supplied by the University.*
X-RAY
Every student is required to have a chest X-ray. H e may (1) present a chest 
film, made by a private physician, on or before entering Cornell, provided
* W hen a student who has been away from  the University wishes to re-enter, he 
m ust, a t his own expense, once m ore fulfill the chest X-ray requirem ent and also 
fill ou t a new hea lth  history.
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that it was obtained within six months of in itial registration and is of acceptable 
quality; or  (2) he may present a chest X-ray report, provided that the radiograph  
was taken w ithin  the six months of initial registration, contains the him number 
and name and address of the X-ray facility, and is signed by a radiologist; or 
(3) he may have a chest X-ray at Cornell during the orientation period or at 
some other specified time shortly thereafter, in which case the charge w ill be 
included in  the registration fee.*
REGISTRATION AND APPLICATIONS
A ll students adm itted to the Graduate School of N utrition must register 
through the Graduate School Office, 125 Day H all, at the beginning o f each 
term or session.
A pplicants for admission should address their inquiries to the Office o f the 
Graduate School, Cornell University, Ithaca, N ew  York. N o  application will 
be acted upon until all credentials enum erated in the application form have 
been hied.
REQUIREMENTS FOR GRADUATION
T h e requirements for graduation call for the com pletion of at least two 
units of residence and the com pletion of at least 36 semester hours of specified  
and approved courses of which not more than 10 can be in research (Graduate 
School of N utrition 199). In the event that certain required courses have been  
com pleted satisfactorily by the student prior to his admission to the Graduate 
School, substitutions w ill be made with the approval of his faculty adviser.
Certain elective courses may be required as deem ed appropriate by the 
adviser and the faculty of the Graduate School of N utrition to round out the 
student’s professional training in nutritional science or food science. T h e student 
must prepare a written report on an approved problem  that may or may not 
require laboratory research, and must pass a final exam ination. T h e curriculum  
differs in accordance with the field in which the student wishes to specialize, as 
follows:
NUTRITIONAL SCIENCE
T h e specialized training in this 
N utritional Science, emphasizes the 
of nutrition. T h e com pletion of the
H ours
B io ch em istry .......................................  6
Principles of N u tr itio n ................... 3
Laboratory work in n u tr it io n ...  3
Advanced P h ysio lo gy .......................  6
Food E co n o m ics ................................  3
S ta tistic s ................................................  3
reld, leading to the degree of Master of 
basic scientific knowledge and techniques 
follow ing curriculum is required:
H o u rs
History of N u tr itio n .......................... 1
Seminars ..............................................  1
Advanced courses in hum an or
anim al n u trition ............................  4
Special problem  ......................6 to 10
In addition, the requirements include such approved electives as the faculty 
adviser and the faculty of the School may deem  appropriate and necessary to 
round out the student’s training in  the field of nutritional science.
REQ U IREM EN TS FO R G RA D U ATION  7
Faculty advising students for the M.N.S. degree include Professors S. A. Asdell, 
L. L. Barnes, R. H. Barnes, C. L. Comar, L. J. Daniel, J. L. Gaylor, L. R. Hackler, 
R. W. H olley, D. E. H ogue, F. A. Johnston, L. P. Krook. F. W. Lengemann, 
J. K. Loosli, D. B. McCormick, N . S. Moore, M. A. Morrison, W. L. Nelson, M. C. 
Nesheim, K. J. Newm an, W. Pond, ]. T . Reid, M. L. Scott. S. E. Smith, G. 
Steininger, K. L. Turk, A. G. van Veen, R. G. Warner, R. H. Wasserman, H. H. 
W illiams, L. D. W right, C. M. Young, and R. f. Young.
COURSES APPROVED FOR ADVANCED 
NUTRITION CREDIT
Hours
F.N. 324 N u tr it io n ................................................................................................................. 3 a
F.N. 330 D iet T h e r a p y .......................................................................................................  3
F.N. 400 Readings in N u tr itio n .......................................................................................  2
F.N. 401 Readings in N u tr itio n .......................................................................................  2
F.N. 424 Advanced N utrition .......................................................................................... 2
F.N. 440 N utrition and G row th.....................................................................................  2
Sell. Nutr. 100 Problems and Programs in International N u tr ition ...............  3
P.H . 210 Advanced Poultry N u tr itio n .......................................................................... 2
An. Hus. 210 Special T opics in Anim al N u tr itio n .................................................  I 6
C.P.M. 392 Clinical and Public H ealth N u tr itio n ................................................  3
C.P.M. 381 Field Observation and Experience in N u tr itio n ............................  1
C.P.M. 382 Field Observation and Experience in N u tr itio n ............................  1
Biochem. 150 Biochemistry and N utrition of the V itam ins................................ 2
Biochem. 160 N utritional Biochem istry......................................................................  3
Biochem. 301 Special T opics in Biochem istry.................................................... 1 or 2 4
Vet. Path, and Bact. 155 Pathology of N utritional Diseases.............................. 3
FOOD SCIENCE
T h e specialized training in this field, leading to the degree of Master of 
Food Science, emphasizes the sciences involved in food processing and utiliza­
tion. T h e com pletion of the follow ing curriculum is required.
H o u rs  H o u rs
Biochemistry .........................................  6 Statistics ....................................................  3
Advanced courses in bacteriology 6 N utrition .................................................. 3
Approved courses in food S em in ars....................................................  1
science ..................................................11 Special p r o b le m ..........................6 to 10
In addition, the requirements include such approved electives as the faculty 
adviser and the faculty of the School may deem appropriate and necessary to 
round out the student’s training in the field of food science.
Faculty advising students for the M.F.S. degree include Professors R. C. Baker, 
R. H. Barnes, P. A. Buck, R. K. Finn, D. B. H and, J. D. Hartm an, B. L. 
Herrington, E. E. Hester, G. J. Hucker, F. M. R. Isenberg, F. A. Lee, K. Longree, 
L. R. Mattick, N. M ondy, J. C. Moyer, W . L. Nelson, C. S. Pederson, C. J. 
Personius, W . B. Robinson, H. W . Seeley, R. S. Shallenberger, O. Smith,
a If equivalent no t previously taken. 
t  D epending upon  the topic.
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R. M. Smock, J. P. VanBuren, A. G. van Veen, G. A. W ellington, and L. D. 
Wright.
COURSES APPROVED FOR FOOD SCIENCE
H o u rs
F .N . 316 S cien ce o£ F o o d ...................................................................................................... 3 o r  4
F .N . 317 S cien ce o f  F ood , L a b o ra to ry ..................................................................................... 1
F .N . 318 E x p er im en ta l F o o d  M e th o d s .................................................................................. 2
F .N . 403 S p ecia l P rob lem s lo r  G rad u ate S tu d e n ts .....................................................  a
F .N . 404 R ea d in g s  in  F o o d s ....................................................................................................... 2
F oo d  Sci. 101 P r in c ip le s  o f F oo d  T e c h n o lo g y .....................................3 or 5
F oo d  Sci. 102 P r in c ip le s  o f  F o o d  T e c h n o lo g y .................................... 3 or 5
D .S . 103 F o o d  P rod u cts from  M ilk  F e r m e n ta tio n s .....................................................  5
D .S . I l l  A n a ly tica l M eth od s ....................................................................................................  4
D .S . 113 C h em istry  o f  M ilk ....................................................................................................... 2 6
D .S. 130 D airy  a n d  F oo d  E n g in e e r in g ................................................................................  4
P o m o lo g y  111 P ost-H arvest P hysio logy , H a n d lin g  a n d  Storage o f F ru its. . . .  3
P .H . 150 P ou ltry  M eat a n d  E gg T e c h n o lo g y ................................................................... 3
V eg. C rops 22 P o ta to  P ro d u ctio n  a n d  P ro ce ss in g ........................................................  3
V eg. C rops 112 H a n d lin g  and  M a rk etin g  V eg eta b le  C rops, A d v a n ced
course ...........................................................................................................  4
B io ch em . 140 F oo d  B io ch em istry ............................................................................................. 3
B io ch em . 150 B ioch em istry  a n d  N u tr it io n  o f th e V ita m in s ...................................  2
H o te l A d m . 206 M eats, P ou ltry  a n d  F is h ....................................................................... 3
Sch. N u tr . 100 P rob lem s a n d  P rogram s in  In ter n a tio n a l N u tr i t io n .................. 3
Sch. N u tr . 159 F oo d  E co n o m ics ...............................................................................................  3
Sch. N u tr . 250  S em inar in  F oo d  a n d  P o p u la t io n .......................................................... 2
SPECIAL PROBLEM
T h e work involved in the report on an individual problem  required for 
both degrees may be carried out w ith the approval of the student’s faculty 
adviser under the direction of any mem ber of the faculty of the School whom  
the student may choose and who is w illing to supervise it. T h e  report must be 
approved by the supervising faculty member and the original copy subm itted  
to the Office of the Dean of the Graduate School of N utrition at least one week 
prior to the beginning of the final exam ination period. D irections concerning  
the form in which the report is to be presented may be obtained either from  
the student’s faculty adviser or from the Office of the D ean of the Graduate 
School of Nutrition.
EXAMINATION
A  final exam ination, either oral or written or both, is required for either 
degree. Exam inations are conducted by a comm ittee consisting of the faculty 
adviser plus one other member to be designated by the faculty o f the Graduate 
School of N utrition or its delegated agent.
“ Credits as arranged.
6 D epending upon the topic.
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CREDIT FOR SUMMER SESSION STUDY
A  student registered in  the School may receive credit for work done in the 
University Summer Session if his program is approved in advance by his faculty 
adviser. T o  receive this credit he must also be registered in the Summer Session.
A  student who has been registered in the School for one term after receiving 
his Bachelor’s degree may, with the approval o f his faculty adviser, register for 
a m inim um  of four and a m axim um  of twelve weeks for work in the summer 
on his individual problem  under personal direction of a member of the faculty 
of the School and thus earn residence credit. T h e student can thus make use 
of the summer period to meet, in  whole or in part, the requirements of six to 
ten hours granted upon the com pletion of his report on an approved problem.
RESIDENCE REQUIREMENTS
A student must com plete at least two terms of residence after receiving the 
Bachelor’s degree from Cornell or elsewhere to receive a degree from the School. 
(In most instances, students need more than two terms of residence in  which 
to complete all degree requirements.)
TRAINING FOR SPECIALIZED FIELDS 
FOOD SCIENCE
Growing emphasis on food— its availability, quality, processing, packaging, 
as well as its nutritive value— indicates a period of expanding opportunities 
for those trained in food science. T h e  Graduate School of N utrition offers 
programs for M.F.S. candidates which lead to careers in food production, re­
search, quality control, technical sales, teaching, and governm ent and inter­
national nutrition work.
Since all techniques for food processing and handling must be based on  a 
thorough knowledge of food characteristics, the Graduate School of N utrition  
prescribes an M.F.S. program emphasizing the sciences fundam ental to the field, 
namely, chemistry, biochemistry, and bacteriology. T h e student who masters 
these sciences may easily learn the details of special food techniques on the job. 
Lfis basic academic training therefore does not include specialized technology  
courses in food processing, packaging, and the like.
W ork on the special problem  may be carried on either at the Ithaca campus 
or at the New York State Agricultural Experim ent Station at Geneva, New  
York. Staff members advise students and acquaint them with the several research 
projects under way, including studies of food spoilage, flavor, composition, preser­
vation, ferm entation, and irradiation effects.
NUTRITIONAL SCIENCE
M any opportunities are open to graduates with the M.N.S. degree. Am ong  
these are positions in research in universities, governm ent and industrial labora­
tories, m etabolic wards and clinics in hospitals, college teaching, and nutrition  
education and public health work in local, state, national and international 
agencies. Foreign students receive training useful in  many teaching and govern­
m ental positions in their native countries.
T h e basic training for the M.N.S. degree emphasizes the physical and bio­
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logical sciences and the principles of nutrition of all species. T hrough appro­
priate electives, students learn to apply these disciplines in either hum an or 
anim al nutrition. Facilities for research include biochemical, m icrobiological, 
and physiological laboratories, experim ental anim al quarters, a diet table for 
experim ental work in hum an nutrition, a m etabolic un it in the Cornell Infirmary 
for the study of nutrition in relation to disease, and often, opportunity to par­
ticipate in surveys.
Special opportunities are provided for students of appropriate background 
who wish to prepare themselves for work as com m unity nutritionists w ith health  
and welfare agencies. Here, the approved electives w ill include certain phases 
of social science, the elem ents of public health, clinical and public health  
nutrition, and appropriate inform ational service techniques. O pportunities for 
supervised experiences with com m unity and health agencies are available for 
selected students. Students accepted for training in this area must plan financially 
for three to four weeks of residence away from Cornell to cover the field ex­
perience. T w o weeks of this will be in the fall just prior to the academic year; 
the third and possible fourth week may be either during the spring recess or 
im m ediately follow ing final exam inations. In addition, suitable students are 
urged to spend a two m onths’ period in the summer in  “in-service” training in 
nutrition as applied to the comm unity and to public health. H elp  w ill be given  
in making the necessary contacts. T hese opportunities w ill provide assignments 
which can be used as the basis for m eeting the requirem ent for a report on  an 
individual problem.
T o  m eet the need for professionally trained m en and wom en in governm ent 
and international agencies, the School offers a program in international nu­
trition. Designed especially for American students, it is open also to others 
interested in the practical application of nutrition and food science to the 
problems of developing countries. T h e program includes courses in the sciences 
basic to nutrition that are extensive enough to equip students for a variety of 
careers in nutrition. Emphasis in electives is then placed on specialized study 
in problems and programs in international nutrition and related fields such as 
agriculture, public health, extension teaching, sociology and anthropology. W hen  
the opportunity exists, field experience w ill be given. T rain ing w ill also be 
integrated with agricultural and public health programs whenever possible. 
Several traineeships and assistantships are available to qualified students. For 
further details, request the descriptive leaflet, Program in In tern a t io n a l  N u t r i ­
t ion,  from the School.
Students with interest in the feed industry should have com pleted reasonably 
broad training in livestock production, including poultry, prior to admission. 
T h e training w ill stress principles of anim al nutrition, anim al physiology, 
experim ental methods, and analytical procedures. T o  round out the training, 
courses in food economics, marketing, and business adm inistration are provided.
TUITION AND FEES
A registration deposit of $28 must be made by every applicant accepted for 
admission unless the candidate has previously m atriculated as a student at 
Cornell University. A  check or m oney order payable to Cornell University should  
be rem itted to the Graduate School, 125 Day H all, upon notification of accept­
ance by the Graduate School of N utrition. T his deposit pays the m atriculation
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fee, chest X-ray fee, and exam ination book charge and covers certain expenses 
incident to graduation if the student receives a degree. T h e deposit w ill not 
be refunded to any candidate who withdraws his application after May 22, or 
after 20 days follow ing his admission approval.
Lim ited refunds of tuition and fixed fees will be made to students who w ith­
draw from the University prior to the com pletion of a term, for reasons accepted 
as satisfactory. For students who do not com plete a term, tuition and other fees 
will be charged at the rate of 10 per cent for each week, or fraction of a week, 
from the first day of registration to the date of withdrawal as certified by the 
School; if, however, withdrawal is made within six days of the date of registra­
tion, no charge is assessed. T h e registration deposit w ill not be refunded.
T he tuition for students registered in the Graduate School of N utrition is 
$150 a term payable at the beginning of each term. Certain assistantships carry 
a waiver of tuition.
A College and University Fee of $143 a term payable at the beginning of 
each term is required of each registrant of the Graduate School of N utrition  
whether he is receiving full residence credit or not. T h is general fee contributes 
toward the services supplied by the libraries, Clinic and Infirmary, and the 
student union  in W illard Straight H all, and pays a portion of the extra cost 
of laboratory courses and general administration.
Students of the Graduate School of N utrition who attend classes in the Summer 
Session must register both in the Graduate School and in the Summer Session 
and pay the tuition and other fees required by the Summer Session.
A  graduate student who returns to the University to present his thesis and  
to take the final exam ination for an advanced degree, all other work for that 
degree having been previously completed, must register as a “candidate for 
degree only” and pay a fee of $35.
T u i t io n  or fees may be changed by the Trustees at any tim e w i th o u t  previous
notice.
ASSISTANTSHIPS AND TRAINEESHIPS
A number of assistantships and traineeships are available in the School’s re­
search programs. T hese require not more than twenty hours’ work a week,
and any student in the School may apply for this type of financial aid. T h e
stipend is approxim ately $2,600 for a twelve-month appointm ent; in some 
instances it is pro-rated on a nine-m onth basis. T h e appointm ents carry waiver 
of tuition, but the student must pay all fees required by the Graduate School. 
For September appointm ent, application should be made by March 1 to the 
Secretary, Graduate School of N utrition, Savage H all. Announcem ent of ap­
pointm ents w ill be made on or about April 1.
PUBLIC HEALTH TRAINEESHIPS FOR 
PUBLIC HEALTH PERSONNEL
Students interested in preparing for positions as public health nutritionists 
may apply for public health traineeship awards from the U. S. Public H ealth  
Service. Applicants may secure application forms and additional inform ation  
from  any of the R egional M edical Directors of the U . S. Public H ealth Service 
or from the Chief, D ivision of General H ealth Services, Bureau of State Services,
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Public H ealth  Service, U . S. Departm ent of H ealth, Education, and W elfare, 
W ashington, D. C.
ADVISORY SERVICE FOR STUDENTS 
PREPARING AT CORNELL 
TO ENTER THE SCHOOL
Students in the Colleges of Agriculture, Arts and Sciences, or H om e Economics 
at Cornell University, who prepare for admission to the Graduate School of 
N utrition, may be advised during the period of preparation by members of 
the faculty of the School who are also members of the faculty of the college in  
which the students matriculate.
Undergraduates who are interested in nutrition and who are m atriculating  
at Cornell University for the first time should state upon the application for 
admission that nutrition is the business or profession (field of work) which they 
expect to enter upon com pletion of their studies. T h is is necessary in  order that 
appropriate faculty advisers may be assigned to them.
HEALTH SERVICES AND MEDICAL CARE
T he health services and m edical care of Cornell students are centered in the 
G annett M edical Clinic (the out-patient departm ent) and in the Cornell In ­
firmary (hospital). Students may consult a physician at the C linic whenever need  
arises and receive treatment in cases that do not require hospitalization. If 
indicated, hospitalization in the Infirmary for a m axim um  of fourteen days 
each term is included. (A per diem  charge is made if hospitalization extends 
beyond fourteen days.) For details of the health and medical services covered 
by the student’s College and University General Fee, see the A n n o u n c e m e n t  of 
General In form at io n .  Insurance is available on a voluntary basis to supplem ent 
the services provided by the general fee; inform ation about such insurance may 
be obtained from the G annett M edical Clinic.
GRADUATE STUDENT HOUSING
University dormitory housing is available to single graduate students in  Sage 
H all, a graduate center accom m odating approxim ately 200 m en and wom en. 
Situated in the heart of the campus, the Center is convenient to all colleges. 
Its d in ing facilities are operated as a public cafeteria.
T h e  University also m aintains unfurnished apartments for 400 married 
students and their families, in  attractive areas adjacent to the campus— Cornell 
Quarters, Pleasant Grove Apartments, and Hasbrouck Apartments.
D etailed inform ation on all types of housing may be obtained by writing  
the Departm ent of Residential Halls, 223 Day H all. A pplications for all U n i­
versity housing should be made as soon as possible after January 1 for fall 
matriculants; after October 1 for spring matriculants.
Rooms and apartments adjacent to the campus or in  the downtown area are 
available in  lim ited number. Students desiring off-campus housing should arrange 
to come to Ithaca well in advance of the term opening to arrange for such 
accommodation. Inquiries may be directed to the D epartm ent of Residential 
Halls.
DESCRIPTION OF COURSES
T H E  FO LLO W IN G  list of courses includes both those previously specified 
as required for the degrees offered and some of those from which electives may 
be selected, w ith the approval of the student’s faculty adviser, in accordance 
with his specific field of interest.
T h e inform ation in parentheses follow ing the name of the course refers 
to the college in  which the course is given, the departm ent, and the course 
number. In registering for any of these courses the inform ation shown in the 
parentheses should be given rather than the name of the course. In some in­
stances the time and place are not given in  the descriptive material enclosed 
in the parentheses follow ing the title of the course. T o  obtain this inform ation  
the student should consult the specific departm ental office or the individual 
Announcem ents issued by the colleges concerned.
For courses marked  with  an asterisk (*), “advanced n u tr i t io n ” credit may be 
given. For those marked  with  a dagger ( f ) ,  “advanced food  science” credit may  
be given.
NUTRITION
P R IN C IP L E S  OF A N IM A L  N U T R IT IO N  
(A griculture; A n im a l H usbandry  110). Fall. 
C red it th ree  hours. For seniors an d  graduate  
students. P rerequisites, a  course in  hum an  or 
veterinary  physiology and  a course in  organic 
chem istry o r biochem istry. Lectures, M W  F 
10. M orrison 342. Professor L o o s l i .
T h e  chem istry and  physiology of n u tr it io n  and  
the n u tritiv e  requ irem ents for grow th, re p ro ­
duction , lactation , and  o th e r body functions.
L A B O R A T O R Y  W O R K  I N  A N IM A L  N U ­
T R I T I O N  (A griculture; A n im a l H usbandry
111). Fall. C red it three  hours. P rerequisites, 
Q uantita tive  Analysis, A nim al H usbandry  110 
o r its equivalent, and  perm ission of the  in ­
structor. Class lim ited  to 18 studen ts each term . 
M W  F 2-4:20. M orrison 342 and  443. Asso­
ciate Professor W a r n e r  a n d  assistants.
Each s tu d en t engages in  a  series of sho rt r e ­
search projects w ith  experim ental anim als, 
such as ra ts , dogs, an d  sheep. B oth  classical 
and  m odern techniques of an im al experim en­
ta tion  are taugh t. T h e  applications of b io ­
chem ical m ethods to  the  solu tion  of anim al 
n u tr it io n  problem s are  included.
N U T R IT IO N  (H o m e Econom ics; Food and  
N u tritio n  324). Spring. C red it three  hours. 
Prerequisites, e lem entary  college courses in
n u tritio n , biochem istry, and hum an  physiology. 
Associate Professor N e w m a n .*
Discussion, T  T h  8. Van Rensselaer 339. D em ­
onstra tion  and discussion, T h  2-4. V an R ens­
selaer 339. Princip les of n u tritio n  as they re la te  
to energy m etabolism  and  w eight control, hy ­
giene of the digestive tract, proteins, m inerals, 
an d  vitam ins. A pplication  of the  princip les 
of n u tritio n  to needs of norm al individuals. 
D uring  and  as a resu lt of th is course the 
studen t is expected to establish  and  m ain tain  
good n u tr it io n  practices.
M A T E R N A L  A N D  C H IL D  N U T R IT IO N
(H om e Econom ics; Food and  N u tr itio n  340). 
Fall and  spring. C red it two hours. Prerequ isite , 
Food and  N u tr itio n  103 o r 192. M ajors in ­
terested  in  special tra in in g  in this field m ay 
request perm ission to reg ister fo r Food and  
N u tritio n  440 as seniors. Associate Professor 
N e w m a n .
L ecture  and  discussion, W  F 8. Van Rensselaer 
339. Fam ily n u tr it io n  w ith  special em phasis 
upon the n u tritio n a l needs of the  m other and 
child. R ela tion  of n u tr it io n  to physical grow th.
P R O B L E M S A N D  P R O G R A M S  I N  IN T E R  
N A T IO N A L  N U T R I T I O N  (School o f N u tr i­
tio n  100). Fall. C red it th ree  hours. R eg istra ­
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tion  by perm ission. Lectures, M W  F 11. 
Savage H all. Professor van V e e n .*  f  
T o  acqua in t students w ith  the  p lann ing  of 
effective program s and  policies in the fields of 
n u tritio n a l and food science w ith  the purpose 
o f im proving n u tr it io n  conditions in develop­
ing  countries, w ith proper em phasis on the role 
o f ag ricu ltu re  and public  health . Am ong topics 
considered are: typical foods and  diets in differ­
e n t parts of the  world, assessment o f food 
and  n u tritio n  conditions, p ro tein -rich  and 
o th er protective foods, food processing and 
preservation in developing countries, food 
standards and  food control.
A D V AN C E D  N U T R IT IO N  (H om e Economics; 
Food and  N u tr itio n  424). Fall. C red it two 
hours. P rerequisite , Food and N u tritio n  324 
o r equivalent. M W  10. Van Rensselaer 301. 
Associate Professor M o r r is o n .*
Recent advances in  n u tritio n . E m phasis on 
hum an nu tritio n .
N U T R IT IO N  A N D  G R O W T H  (H om e Eco­
nomics; Food and N u tr itio n  440). Fall. C redit 
two hours. Prerequisite , Food and  N u tritio n  
324 or equivalent. Signature of in structo r re ­
qu ired  for und erg rad u a te  students. Associate 
Professor N e w m a n .*
In fo rm atio n  on grow th th a t  is of particu lar 
in terest to nu trition ists . Survey of m ethods 
used in  studying physical and  chem ical grow th. 
R elation  betw een n u tr it io n  and  grow th.
[R E A D IN G S I N  N U T R IT IO N  (H om e Eco­
nomics; Food a n d  N u tr itio n  400). Spring. O f­
fered in  even-num bered years. C red it two 
hours. P rerequisite , Food and N u tritio n  324 
o r equivalent. T  T h  11. Van Rensselaer 301.* 
C ritical review of lite ra tu re  in  the field of 
v itam in and  m ineral m etabolism , w ith em p h a­
sis on the  experim ental d a ta  on w hich the 
princip les of hum an  n u tr it io n  are  based. N o t 
offered in  1963.]
R E A D IN G S I N  N U T R IT IO N  (H om e Eco­
nom ics; Food and  N u tr itio n  401). Spring. 
O ffered in odd-num bered  years. C red it two 
hours. Prerequisite , Food and  N u tritio n  324 
or equivalent. T  T h  11. Van Rensselaer 301. 
A ssistant Professor R iv e r s .*
C ritical review of lite ra tu re  re la tin g  to energy 
m etabolism , proteins, fats, and  carbohydrates, 
w ith  em phasis on the  experim ental d a ta  on 
w hich the  princip les of hum an n u tr it io n  are 
based.
H IS T O R Y  OF N U T R IT IO N  (A griculture; 
A n im a l H usbandry 215). Fall. C red it one hour. 
T h  4 : 1 5 .  Savage 1 3 0 . Professor L o o s l i .
T h e  purpose of the course is to fam iliarize
the studen t w ith the  background lite ra tu re  in 
n u tr it io n  and  to im prove his techn ique in 
using the libraries. Each studen t prepares four 
w ritten  repo rts and  sum m arizes these in  b rief 
oral reports to learn b e tte r ways to present 
technical in form ation .
P O U L T R Y  N U T R I T I O N  (A gricu lture; P oul­
try H usbandry 110). Spring. C red it three 
hours. P rerequ isite , chem istry and physiology 
o r perm ission of instructor. N ot open to fresh­
m en. Lectures, M W  F 8. Rice 300. Associate 
Professor R. J . Y o u n g .
T h e  princip les of pou ltry  n u tr it io n  and  th e ir 
app licatio n  to pou ltry  feeding and  feed m an u ­
facturing.
A D V A N C E D  P O U L T R Y  N U T R IT IO N  (A g ri­
culture; P oultry  H usbandry 210). Spring. 
C red it two hours. For g rad u ate  students. N ot 
given every year and no t unless ten o r m ore 
studen ts apply  for the  course. R egistra tion  
by perm ission. Professor Sc o t t .*
A study of one o r m ore im p o rtan t fields of 
research in  pou ltry  n u tritio n , a critical con­
sideration  of the experim ental m ethods used 
in conducting  the  investigations, and  discus­
sion of fu r th e r  studies needed, includ ing  the  
p lan n in g  of the  experim ents.
SP E C IA L  TO P IC S  I N  A N IM A L  N U T R I ­
T IO N  (A gricu lture; A n im a l H usbandry  210).
Spring. C red it one hour. R egistra tion  by p e r­
mission. T h  8. M orrison 342. Professors L o o s l i 
and  S. E. S m i t h .*
A presen tation  and  discussion of the  know l­
edge and  techniques of special fields of anim al 
n u tritio n , w ith p a rticu la r reference to farm  
anim als.
S E M IN A R  I N  A N IM A L  N U T R I T I O N  (A g ri­
culture; A n im a l H usbandry 219). Fall. C red it 
one hour. O pen to g raduate  s tuden ts w ith  
m ajor field of study in an im al n u tr it io n . R eg­
istra tion  by perm ission. M 4:30. M orrison 348. 
A nim al N u tritio n  staff.
A critical review of the  lite ra tu re  an d  o th er 
topics of special in te res t to g rad u ate  students 
in anim al nu tritio n .
N U T R IT IO N  S E M IN A R  (A gricu lture; B io ­
chem istry 292). Spring. C red it one hour. R eg­
istration  by perm ission. M 4:15. Savage 100. 
Professor R. H . B a r n e s  and  staff.
SE M IN A R  IN  N U T R I T I O N  (H o m e Eco­
nomics; Food a n d  N u tr itio n  420). C red it one 
hour. T  4:30. Van Rensselaer 339. Associate 
Professor M o r r is o n  an d  d ep artm en t staff.
C L IN IC A L  A N D  P U B L IC  H E A L T H  N U ­
T R I T I O N  (C linical and  P reven tive  M edicine
D ESCRIPTIO N  OF COURSES 15
392). Spring. C redit three hours. Prerequisites, 
a course in n u tritio n , in  physiology, and  in 
biochem istry. R egistra tion  by permission of 
the instructor. For G raduate  School of N u tr i ­
tion and  G raduate  School students only. M W  
F 10. Savage 116. Professor C. M. Y o u n g  and 
m em bers of the m edical staff.*
T h is course is designed to fam iliarize the 
studen t w ith some of the applications of n u ­
trition  to clinical and  public  health  problem s.
F IELD  O B S E R V A T IO N  A N D  E X P E R IE N C E  
IN  C O M M U N IT Y  N U T R IT IO N  (C linical 
and  P reventive M edicine 381-382). T h ro u g h ­
o u t the year. C red it one ho u r (a term ). P re ­
requisites (or in  conjunction  w ith), CPM  S92 
and  Engineering 2532. R egistra tion  by p e r­
mission only. For G raduate  School of N u tr i­
tion and  G raduate  School students only. A 
two-week fu ll-tim e field period ju s t p rio r to 
the academ ic year and  one to two weeks du ring  
the spring  recess a n d /o r  im m ediately follow­
ing final exam inations in  the spring  term . 
T im e  and place as arranged . V isiting A ssistant
Professor ---------- a n d  Professor C. M. Y o u n g .*
Supervised observation and  experience in com ­
m unity  n u tritio n  program s. Students m ust be 
p repared  to defray expense of living costs in 
the com m unities selected for the  field experi-
PUBLIC
E N V IR O N M E N T A L  S A N IT A T IO N  (Engi- 
neering 2532). For non-civil engineering s tu ­
dents. Fall. C red it three  hours. M W  F 9. 
Lectures, discussions, reports, field trips. C on­
cepts of environm ental san ita tion  w ith  em ­
phasis on: w ater resource developm ent, u tili-
FOOD
P R IN C IP L E S  OF FOOD T E C H N O L O G Y  
(A griculture; Food Science 101-102). T h ro u g h ­
ou t the year. C red it three  o r five hours a 
term . P rerequisites, Chem istry 106 and  303 
or equivalent, Bacteriology 1, Physics 104. 
Lectures, T  T h  10. R iley-R obb 225. L abora ­
tory, T h  2-4:30. R iley-R obb 44. For those 
who register for 5 hours credit: p rerequ isite , 
a course in  calculus, or analy tical geometry 
and  differential equations, and  a course in 
biochem istry. A dditional lecture and lab o ra ­
tory, T  1-4:30. R iley-R obb 44. Associate P ro ­
fessor BucK.f
T h e  fundam entals involved in the processing,
ence. Every effort w ill be m ade to keep costs 
m inim al.
D IE T  T H E R A P Y  (H om e Econom ics; Food  
and  N u tr itio n  330). Fall. C red it three hours. 
Prerequ isite , Foods and N u tritio n  324 or 
equivalent. Discussion, M W  F 9. Van R ens­
selaer 3 - M - l l .  A ssistant Professor R iv ers .* 
Study of the  physiological and  biochem ical 
anom alies in  certain  diseases and  the  p r in ­
ciples underly ing  n u tritio n a l therapy. In d e ­
pen d en t survey of the  technical lite ra tu re  in  
th is field.
N U T R IT IO N A L  B IO C H E M IS T R Y  (A gricu l­
ture; B iochem istry 160). Spring. C red it three 
hours. Prerequisites, B iochem istry 101 o r the 
equ iva len t and a beginning course in n u tr i ­
tion , e.g., A nim al H usbandry  110, Poultry  
H usbandry  110, or Food and  N u tritio n  324. 
Lectures, M W  F 10. Savage 100. Professors 
R . H . B a r n e s  and  W r ig h t  and  A ssistant P ro ­
fessors G a y l o r  an d  M c C o r m ic k .
T h e  biochem ical bases o f processes re la ted  to 
n u tritio n  in  the in tac t anim al will be d is­
cussed. E m phasis will be placed on the  in te ­
g ra tion  of physiological and  biochem ical 
m echanism s in  d igestion, absorp tion , tran s­
p o rt, and  m etabolism  and will include com ­
parative  aspects of the norm al and pathologic 
states.
HEALTH
zation and m anagem ent; m unicipal, industria l, 
and ind iv idual sewage an d  solid waste d is­
posal; m etropolitan  fringe area san ita tion ; 
a ir  and w ater qua lity  control m ethods and 
program s; particu larly  as they are re la ted  to 
environm ental p lann ing  and  control.
SCIENCE
production , and d istrib u tio n  of raw m aterial 
to finished product, w ith  em phasis on the 
u n it  operations and processes em ployed by 
the canning, freezing, ferm entation , and  de­
hydra tion  industries. T h e  fundam en tal and 
physical properties o f foods, and  their n u tr i ­
tive com ponents, food additives and  preserva­
tives, and  the principles of m anufacture  are 
discussed. L aboratory  practice involves actual 
processing and  preservation of various food 
products, and  field trips.
FOOD B IO C H E M IS T R Y  (A gricu lture; B io ­
chem istry 140). Spring. C red it three hours. 
G iven in  odd num bered  years. P rerequisite ,
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Biochem istry 101. Lectures, M W  F 11. Savage 
100. Associate Professor S h a l i .e n b e r g e r  and  
staff m em bers from  the D epartm en t of Food 
Science and Technology, New York State A gri­
c u ltu ra l E xperim en t S tation, Geneva, New 
Y ork.f
A discussion of some of the  im p o rtan t non- 
m icrobial changes in  foods, such as denatura- 
tion and  the M ailla rd  b row ning reaction . E m ­
phasis is placed on the  occurrence, significance, 
an d  prevention  or control of the changes as 
they affect the  color, odor, flavor, texture , or 
n u tritiv e  value of foods.
FOOD B IO C H E M IS T R Y  S E M IN A R  (A gri­
culture; B iochem istry  294). Fall. C red it one 
hour. R egistra tion  by perm ission. F 4:30. 
Savage 1 3 0 . Professor B a r n e s ,  Associate P ro ­
fessor S h a l l e n b e r g e r ,  and  staff m em bers from  
the D epartm en t o f Food Science and  T ech ­
nology, New York State A gricu ltu ral E x p eri­
m ent S tation, Geneva, New York.
Assignments and  discussions of lite ra tu re  p e r­
ta in ing  to the biochem ical aspects of foods and 
food processing.
FOOD P RO C ESSIN G  IN S T R U M E N T A T IO N
(A griculture; Food Science 106). Fall. C redit 
th ree  hours. P rerequ isite  o r concurrent, Food 
Science 101. Lectures, M W  9. R iley-R obb 225. 
L aboratory , F 2-4:30. R iley-R obb 146. Assistant 
Professor N o w r e y .
Principles o f engineering analysis and  ju d g ­
m en t are em ployed in  exam ination  of in ­
strum ents for m easurem ent an d  contro l of 
food processes. T opics include pressure, tem ­
peratu re , and  flow m easurem ents, p lus selected 
instrum ents fo r m easuring physical and  chem ­
ical properties o f foods. E lectronic com ponents 
of electrical instrum ents are discussed. T h e  
use of instrum ents in  the  enforcem ent of food 
laws is also presented.
FOOD E N G IN E E R IN G  C A L C U L A T IO N S
(A griculture; Food Science 107). Spring. C redit 
three  hours. P rerequisite , Food Science 101. 
Lectures, M W  9. R iley-R obb 225. L aboratory , 
F 2-4:30. R iley-R obb 146. A ssistant Professor 
N o w r e y .
Analysis and  p resen tation  of technical d a ta  
collected from  food processes using sta tistical 
and  g raph ical m ethods. E m pirical equations 
and  dim ensional analyses are also discussed. 
T h e  use of com puters in  p rogram ing  food 
processes is presented.
[M A R K E T  M IL K  (A griculture; D airy Science 
102). Spring. C red it fou r hours. Given in 
a lte rna te  years. Prerequisites, In troductory  
D airy Science 1 and  Bacteriology 1 o r its 
equivalent. Associate Professor M a r c h  and  as- 
sistants.f
T h e  scientific, technical, an d  san itary  aspects 
o f the  fluid m ilk  industry . N o t g iven  in  1963.]
FOOD P R O D U C T S F R O M  M IL K  F E R M E N ­
T A T IO N S  (A gricu lture; D airy Science 103). 
Fall. C red it five hours. G iven in  a lte rna te  
years. Prerequisites, In troducto ry  D airy  Sci­
ence 1, Bacteriology 1, and  organic  chem istry 
o r biochem istry. Professor K o s i k o w s k i  and 
assistant-!
T h e  chem istry, bacteriology, and  technology 
of m ilk  ferm entations lead ing  to im p o rtan t 
foods, includ ing  cheese, b u tte r, yoghurt, sour 
cream, b u tte rm ilk , and  ferm ented  m ilks. C on­
sideration  is given to chem ical by-products of 
m ilk  ferm entations such as casein, lactic acid, 
and  alcohol. Line-flow processing practices are  
carried  o u t in  the  laboratory .
C O N C E N T R A T IO N  A N D  F R E E Z IN G  OF  
M IL K  A N D  M IL K  P R O D U C T S (A gricu lture;  
D airy Science 104). Spring. C red it five hours. 
Given in  a lte rn a te  years. P rerequ isite , D airy  
Science 102. T  T h  1-4:30. Stocking 119. P ro ­
fessor J o r d a n  an d  assistant.
T h e  princip les and  practice o f m aking  con­
densed and  evaporated  m ilk, m ilk  powders, 
ice cream , and  by-products, includ ing  a study 
of the  physical, chem ical, and  biological fac­
tors involved.
A N A L Y T IC A L  M E T H O D S  (A griculture;  
Dairy Science 111). Spring. C red it four hours. 
Prerequisites, college physics an d  q u an tita tiv e  
analysis. Lectures, T  T h  11. L abora to ry  p rac ­
tice, T  12:30-4:30. Stocking 119. Professor 
H e r r i n g t o n  an d  assistan t.f 
A study of the  m ore im p o rtan t operations and 
ap p ara tu s used in  q u an tita tiv e  analysis, and 
th e ir  practical app licatio n .
C H E M IS T R Y  OF M IL K  (A gricu lture; D airy  
Science 113). Fall. C red it two hours. P re ­
requisites, q ua lita tive  an d  q u an tita tiv e  analy­
sis and  organic  chem istry. Lectures, M W  9. 
Stocking 120. Professor H e r r i n g t o n . !
T h e  subject m a tte r changes from  year to 
year. I t  m ay deal w ith  colloidal phenom ena 
in  m ilk  and  its products. I t  m ay deal w ith 
the enzymes of m ilk, w ith  m ilk  proteins, w ith  
m ilk  fa t, o r w ith  chem ical reactions and 
eq u ilib ria  in  dairy  products. G rad u ate  students 
may rereg ister in  successive years and  find 
lit t le  d up lica tion  of m ateria l.
7 )1 7 /0 ' A N D  FOOD E N G IN E E R IN G  (A g ri­
culture; D airy Science 130). Fall. C red it four 
hours. P rerequisites, Physics 103 an d  104 or 
the equivalent, and In tro d u cto ry  D airy  Science 
1. Lectures, M W  F 10. L aboratory , M 2-4:30. 
Stocking 119. Professor J o r d a n . f
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E ngineering aspects of dairy  and  food-plant 
operations.
M E A T  A N D  M E A T  P R O D U C T S (A gricu l­
ture; A n im a l H usbandry  90). Fall o r spring. 
C redit th ree  hours. A nim al H usbandry  1 is 
recom m ended before registering  for th is course. 
Lecture, T  8. M orrison 82. L aboratory , M W 
or T  T h  2-4:30. M orrison 63. R egistra tion  
lim ited  to sixteen students in  each section. 
Associate Professor St o u f f e r .
Livestock slaughtering , re ta il m eat cu tting , 
live anim als an d  carcass re la tionships, and 
the storage and preservation  of m eat and  m eat 
products.v A one-day field tr ip  to packing 
p lants will be taken.
M E A T  A N D  M E A T  P R O D U C T S (A gricu l­
ture; A n im a l H usbandry  92). Spring. C redit 
two hours. For women students. N o t open to 
freshm en. Designed prim arily  for studen ts in 
the College of H om e Economics. R egistra tion  
lim ited  to sixteen studen ts in each laboratory  
section. Lecture, T h  11. M orrison 82. L abora­
tory, T h  or F 2-4:30. M orrison 63. Professor 
W e l l in g t o n  an d  the pou ltry  d ep artm en t staff. 
T h e  m ajor phases of m eats, pou ltry  and  eggs; 
wholesale and  re ta il buying; n u tritiv e  value of 
meats; and  cu tting , freezing, curing , cooking, 
and  miscellaneous topics.
[P O U L T R Y  M E A T  A N D  EGG T E C H N O L ­
O G Y (A griculture; P ou ltry  H usbandry 150). 
Spring. C red it th ree  hours. Given in  a lte rna te  
years. P rerequisites, C hem istry 303 o r its 
equ ivalen t and  Bacteriology 1. O pen to g ra d ­
ua te  students, jun iors , and  seniors. Professor 
B a k e r . !  N o t g iven in  1963.]
Discussion and  study of some of the im portan t 
m icrobial and  nonm icrobial changes in  p o u l­
try m eat and  eggs as well as the chemical 
com position and  preservation  of these p ro d ­
ucts. D evelopm ent of new products is also 
emphasized.
P O S T -H A R V E S T  P H Y S I O L O G Y , H A N ­
D L IN G , A N D  S T O R A G E  OF F R U IT S  (A gri­
culture; Pom ology 111). Fall. C red it th ree  
hours. Prerequisite , Pomology 1 or 2. Lectures, 
T  T h  8. P lan t Science 143. L aboratory , F 2 - 
4:30. P lan t Science 107. Professor Sm o c k . !  
T h e  chem istry an d  physiology of fru its as 
they affect qua lity  and  m arketab ility  are s tu d ­
ied. H an d lin g  m ethods, m atu rity  indices, and 
storage practices are  considered. Practical work 
involves g rad ing  and  inspection of fru its and 
storage of f ru it  in  d ifferent ways. O ne S a tu r­
day field tr ip  is requ ired .
C red it th ree  hours. Lectures, T  T h  10. East 
R oberts 222. L aboratory , T  or W  2-4:30. 
E ast R oberts 223. Professor Sm i t h . !
G eneral princip les and  practical phases of 
p o ta to  p roduction , storage, and  processing are 
discussed. G row th processes an d  soil and  en ­
v ironm ental factors are emphasized as in ­
fluencing production . T opics such as storage 
m ethods, grad ing , packaging, cooking quality , 
n u tritiv e  value, processing, and  in d u stria l uses 
of potatoes also are  studied . T w o field trips, 
one of w hich is all-day, are  taken to po tato  
farm s an d  processing p lants.
V E G E T A B L E  C RO PS, A D V A N C E D  CO U RSE  
(A griculture; Vegetable Crops 101). Fall. 
C red it fou r hours. Prerequisites, Vegetable 
Crops 11 and  Botany 31. In ten d ed  prim arily  
for advanced und erg rad u a te  an d  g raduate  
students. Lectures, M W  F 11. E ast R oberts 
222. L aboratory , M 2-4:30. East R oberts 223. 
Professor K e l l y .
A system atic study of the  lite ra tu re  dealing  
w ith practices in  vegetable p roduction . R e ­
sults of experim ents th a t have been con­
ducted  or are  being conducted are  studied , 
and  th e ir  app licatio n  to the solu tion  of p rac­
tical problem s is discussed.
H A N D L IN G  A N D  M A R K E T IN G  VEG E­
T A B L E S , A D V A N C E D  C O U RSE (A griculture; 
Vegetable Crops 112). Fall. C red it fou r hours. 
P rim arily  for g raduate  studen ts an d  u n d e r­
g raduates specializing in  m arketing  or food 
technology. Lectures, T  T h  11. E ast R oberts
222. Laboratory , T  o r W  2-4:30. E ast R oberts
223. O ne-hour conference to be a rranged . P ro ­
fessor H a r t m a n .
(Students registered  for the  T uesday  lab o ra ­
tory are  scheduled to go on a field tr ip  a t 
9:30 a.m ., W ednesday, the day on which 
classes officially begin a t noon in  the  fall term .) 
T h e  h an d lin g  of vegetables from  harvest, 
w hether for fresh m arket or processing, 
th ro u g h  the  m arketing  channels to the  con­
sum er; personnel, facilities, m achinery, and  
o rganization  of the industry ; qua lity  m easure­
m en t and  grade standards; federal, state, and  
o th er regulations; p rincip les an d  practices in  
precooling, storage, packaging, pre-packaging, 
o th er types of handling .
T h is  course has the  same lectures, laboratories, 
and  field trips as V egetable Crops 12. M uch 
m ore outside read ing  of research and  trade 
publications in  the  area  covered by the  course 
is req u ired  in  V egetable Crops 112 than  in  
Course 12, and  d ifferent exam inations are  given 
for the  two courses.
P O T A T O  P R O D U C T IO N  A N D  PRO CESS- [R E SE A R C H  M E T H O D S  I N  V E G E T A B L E
IN G  (A griculture; Vegetable Crops 22). Spring. CRO PS (A griculture; Vegetable Crops 225).
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Spring. C redit four hours. Given in  a lte rna te  
years. Prim arily  fo r g raduate  students. P re ­
requisite , V egetable Crops 101. I t  is recom ­
m ended th a t P lan t Breeding 210 and  211 p re ­
cede o r accompany this course. Professor 
K e l l y  and  Associate Professor O y e r .
A study of research techniques pecu liar to 
vegetable crops. N o t given in  1963.]
SP E C IA L  P R O B L E M S FO R G R A D U A T E  
ST U D E N T S  (H om e Econom ics; Food and  N u ­
tritio n  403). Fall and  spring. C red it and  hours 
to be arranged . D epartm en t staff.f 
For g raduate  studen ts recom m ended by th e ir 
chairm en and approved by the in structo r in 
charge for independen t, advanced work. E x­
perience in research laboratories in the  d e p a r t­
m en t m ay be arranged .
FOOD PREPARATION
SC IEN C E OF FOOD (H om e Econom ics; Food  
and N u tr itio n  316). Fall. C red it th ree  (lectures 
only) or four hours. P rerequisite , F .N . 215 or 
equivalent, and  a college course in  organic 
or biochem istry. Students who have had  lim ­
ited  laboratory experience in com parative foods 
m ust register for four hours. Associate P ro ­
fessor H e s t e r , Professor P e r s o n iu s , a n d ---------- .
L ecture, T  T h  S 9. Van Rensselaer 121. 
L aboratory, T  2-4. Van Rensselaer 358.f 
Scientific p rincip les underly ing  m odern food 
theory and practice. T h e  re la tion  to food 
p repara tion  of the  physical and chem ical p ro p ­
erties of proteins, fats, starches, sugars, leaven­
ing agents, and  pigm ents; the  properties of 
tru e  solutions and  princip les of crystallization; 
colloidal systems— gels, sols, foams, and  em u l­
sions. L aboratory  experim ents designed to 
illu stra te  the  effect of varying ingredients and 
p repara tion  procedures on the  quality  o f food 
products.
SC IEN C E OF FOOD— L A B O R A T O R Y  (H om e  
Econom ics; Food a n d  N u tr itio n  317). Fall. 
C red it one hour. M ust be taken w ith o r follow­
ing  F.N . 316. Associate Professor H e ster  and
 . L aboratory , T h  2-4. Van Rensselaer
358.f
L aboratory  experim ents designed to illu stra te  
the physicochemical behavior of colloidal and 
crystalline systems and chem ical reactions of 
the food com ponents.
E X P E R IM E N T A L  FOOD M E T H O D S (H om e  
Econom ics; Food a n d  N u tr itio n  318). Spring. 
C red it two hours. P rerequisite , Food and  N u ­
trition  316. A course in  statistics an d  Food
an d  N u tritio n  317 are desirable b u t not re ­
q u ired . L aboratory , M F 1:30-4:30. Van R ens­
selaer 358. Associate Professor H e s t e r  and 
 •+
A pplication  of scientific theories and  m ethods 
in the  design and  perform ance of experim ental 
food problem s and  in the  in te rp re ta tio n  and 
evaluation  of results. In d ependen t laboratory  
problem s.
M E A T S , P O U L T R Y , A N D  FISH  (H o te l A d ­
m in istra tion  206). Fall and  spring. C red it three 
hours. Associate Professor W A N D F .R S T o cK .f 
Deals w ith  the m ajor phases of m eats, poultry , 
and  fish from  the ho tel, re stau ran t, c lub , and 
in stitu tio n a l standpo in t; n u tritiv e  value, s tru c ­
tu re  and  com position, san ita tion , selection and 
purchasing, cu ttin g , freezing, cooking, carving, 
and  m iscellaneous topics. R equ ired  three-day 
field tr ip  to visit purveyors in  New York City 
included. E stim ated cost for this tr ip  ranges 
betw een $30 and  $40.
R E A D IN G S I N  FOOD (H o m e Econom ics; 
Food a n d  N u tr itio n  404). Fall. C red it two 
hours. Prerequ isite , Food and N u tritio n  315, 
or equivalent. T  T h  11. V an R ensselaer 301.
Associate Professor  .f
C ritical review of cu rren t lite ra tu re . Em phasis 
on experim ental d a ta  basic to the  scientific 
princip les underly ing  m odern  theory and p rac­
tice in  food p repara tion .
S E M IN  A ll  I N  FOOD (H o m e Econom ics; Food  
and  N u tr itio n  421). Spring. C red it one hour. 
Professor P e r s o n i u s  and  d ep artm en t staff. T  
4:30. Van Rensselaer 339.
BACTERIOLOGY
G E N E R A L  B A C T E R IO L O G Y  (A griculture;  
Bacteriology 1). Fall. C red it five hours. P re ­
requisite , Chem istry 102 o r 106. Lectures, M 
W  F 11. Stocking 218. L aboratory  practice, 
M W  or T  T h  2-4:30. Stocking 301. Professor 
H . W . Se e l e y  and  assistants.
An in troductory  course; general survey of the
field of bacteriology, w ith  the  fundam entals 
essential to fu r th e r  w ork in  the subject.
G E N E R A L  B A C T E R IO L O G Y  (A gricu lture;  
Bacteriology 2). Fall. C red it th ree  hours. P re ­
requisite , C hem istry 102 or 106. N o t open to 
und erg rad u a te  studen ts in  the  College of A gri­
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culture . Lectures, M W  F 11. Stocking 218. 
Professor H . W . Se e l e y . T h e  same as the 
lecture p a rt of Bacteriology 1. By special p e r­
mission, this course may be elected by g ra d u ­
ate  students and  advanced studen ts in  certain  
professional courses.
D A IR Y  A N D  FOOD M IC R O B IO L O G Y  (A g ri­
culture; Bacteriology 101). Spring. C red it four 
hours. Prerequisite , Bacteriology 1. Lectures, 
T  T h  8. Stocking 119. L aboratory, T  T h  9-12. 
Stocking 321. Professor N a y l o r  and  assistant.
A study of the m icroorganism s of im portance 
in foods, w ith  laboratory  practice in  the  use 
of standard  m ethods for m icrobiological tes t­
ing and control of food products.
[AD VAN C ED  B A C T E R IO L O G Y  (A griculture; 
Bacteriology 103). Spring. C red it four hours. 
Given in  a lte rna te  years. Prerequisites, Bacte­
riology I and  organic chem istry. Associate P ro ­
fessor M a cD o n a l d  and  assistants.
A study of the com parative physiological and 
ecological relationships am ong the bacteria. 
Such subjects as bacterial anatom y, cell grow th, 
ecology, nu tritio n , and  au to trophy  are covered. 
Some of the m ore complex groups o f bacteria, 
such as the photosynthetic bacteria, are  studied 
in detail. Laboratory  em phasis is on techniques 
for the isolation, cultivation , and rigorous 
study of these and o th er groups. N o t given  
in 1963.]
AD VAN C ED  M IC R O B IO L O G Y  (A griculture;  
Bacteriology 104). Fall. For upperclassm en and 
graduate  students. C red it four hours. P re ­
requisites, Bacteriology 1 and  organic chem ­
istry. Lectures and  laboratory  practice, T  T h
1:40-4:30. Stocking 119. A ssistant Professor 
Za h l e r  an d  assistant.
A study of a variety  o f biological phenom ena 
am ong viruses, bacteria , yeasts, and  molds. 
Genetics, rad ia tio n  effects, and  unusual grow th 
p a tte rn s will be am ong the topics included.
P H Y SIO L O G Y  OF B A C T E R IA  (A griculture; 
Bacteriology 210). Fall. C red it two hours. 
Prerequisites, Bacteriology 1 an d  a t least one 
add itional course in  bacteriology an d  one in 
organic chem istry. O rganic  chem istry m ay be 
taken concurrently . Lectures, T  T h  10. Stock­
ing 120. Professor D e l w ic h e .
T h e  physiology of bacteria  and  the  b iochem ­
istry of m icrobic processes.
A P P L IE D  A N D  IN D U S T R IA L  M IC R O B IO L ­
O G Y (A griculture; B acteriology 212). Fall. 
C redit three hours. May be taken for two 
hours’ c red it w ith  perm ission. Given in  a lte r­
n a te  years. Prerequ isite , Bacteriology 1. Staff. 
A survey of the m icrobiology of food, w ater, 
sewage, and  in d u stria l ferm entations.
M O R P H O L O G Y  A N D  C Y T O L O G Y  OF B AC ­
T E R IA  (A gricu lture; Bacteriology 213). Fall.
C red it th ree  hours. For seniors and  graduate  
students. Lectures, T  T h  S 9. Stocking 119. 
Professor K n a y s i .
T h e  m orphology, cytology, and  m icrochem istry 
of m icroorganism s.
C H E M IS T R Y  OF B A C T E R IA L  PRO CESSES
(A griculture; Bacteriology 215). Spring. C redit 
two hours. For seniors and  g rad u ate  students. 
Lectures, M W  11. Stocking 119. Professor 
D e l w ic h e .
T h e  chem istry of m etabolism , ferm entation , 
and  n u tr it io n  of m icroorganism s.
BIOCHEMISTRY
E L E M E N T S  OF B IO C H E M IS T R Y , L E C ­
TU R E S  (Agriculture; B iochem istry 101). Fall. 
C redit four hours. P rerequisite , organic chem ­
istry, o r Food and N u tritio n  215. M T  T h  S
8. Savage 100. Professor D a n ie l .
For undergraduate  and  g raduate  students. A 
basic course dealing  w ith  the  chem istry of 
biological substances and  th e ir  transform a­
tions in  living organisms.
E L E M E N T S  OF B IO C H E M IS T R Y , L A B O R A ­
T O R Y  (Agriculture; B iochem istry 102). Fall. 
C redit two hours. P rerequisite , q u an tita tive  
analysis o r Food and  N u tritio n  215, or by 
permission of the  instructor. M ust be taken 
w ith or a fte r Biochem istry 101. M W  o r T  T h  
2-4:20. Professor D a n ie l , Associate Professor 
N e a l , and  assistants.
L aboratory  practice w ith  biochem ical su b ­
stances and  experim ents designed to illu stra te  
chem ical reactions which m ay occur in  b io ­
logical systems.
FOOD B IO C H E M IS T R Y  (A gricu lture; B io­
chem istry 140). Spring. C red it th ree  hours. 
P rerequisite , B iochem istry 101. Lectures, M 
W  F 11. Savage 100. Associate Professor 
S h a l i .e n b e r g e r  and  staff m em bers from  the 
D epartm en t of Food Science and  Technology, 
New York State A gricu ltu ral E xperim en t Sta­
tion, Geneva, New Y ork.f
A discussion of some of the im p o rtan t non- 
m icrobial changes in foods, such as denatura- 
tion an d  the M aillard  brow ning reaction. 
Em phasis is placed on the occurrence, signifi­
cance, and  preven tion  o r contro l of the  changes
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as they affect the  color, odor, flavor, texture , 
o r nu tritive  value of foods.
B IO C H E M IS T R Y  A N D  N U T R IT IO N  OF  
T H E  V IT A M IN S  (A griculture: B iochem istry  
150). Spring. C redit two hours. G iven in even- 
num bered years. Prerequisites, Chem istry 303 
and 305, Biochem istry 101, o r th e ir equivalent. 
Prim arily  for g raduate  students. Lectures, 
T  T h  10. Savage 100. Professor D a n ie l .* f  
T h e  chem ical, physiological, and  n u tritio n a l 
aspects of the vitam ins.
N U T R IT IO N A L  B IO C H E M IS T R Y  (A gricu l­
ture; B iochem istry 160). Spring. C red it three 
hours. Prerequisites, B iochem istry 101 o r the 
equivalent and a beginning course in  n u tr i ­
tion, e.g., A nim al H usbandry  110, Poultry  
H usbandry  110, o r Food and  N u tritio n  324. 
Lectures, M W  F 10. Savage 100. Professors 
R. H . B a r n e s  and  W r ig h t  and  A ssistant P ro ­
fessors G a y l o r  and  M cC o r m ic k .*
T h e  biochem ical bases o f processes re la ted  to 
n u tritio n  in  the  in tac t an im al will be d is­
cussed. Em phasis will be placed on the in te ­
gration  of physiological and  biochem ical m ech­
anisms in  digestion, absorption , transport, and 
m etabolism  and  will include com parative as­
pects of the norm al and  pathologic states.
G E N E R A L  B IO C H E M IS T R Y , L E C T U R E S
(Agriculture; B iochem istry 201-202). T h ro u g h ­
o u t the year. C red it four hours pe r term . P re ­
requisites, q u an tita tiv e  analysis, O rganic 
C hemistry 307 and  308 or the equivalent, and 
Physical Chemistry 403 and  404 or the  equ iva­
lent. Physical Chem istry m ay be taken con­
currently. B iochem istry 201 is p rerequ isite  to 
Biochemistry 202. M W  F S 9. Savage 100. 
Professors W il l ia m s , N e l s o n , W r ig h t , and 
G ib b s , and  Associate Professors H o l l e y  and 
H ess .
A systematic trea tm en t of the  principles of b io­
chem istry. T h e  discussion will emphasize com­
parative cellular chem istry, bioenergetics, the 
m etabolism  of carbohydrates, lipides, and  
nitrogenous com pounds, and  the  factors in ­
volved in the  regu lation  and  control of m eta­
bolic pathways.
G E N E R A L  B IO C H E M IS T R Y , L A B O R A ­
T O R Y  (A griculture; B iochem istry 203). Spring.
C red it three  hours. Prerequisites, to follow 
the  satisfactory com pletion of Biochem istry 
201 and  to accom pany o r follow Biochem istry 
202. Registra tion  by perm ission o f instructor. 
M W  o r T  T h  2-5. Savage 230. Professors 
N e l s o n , G ib b s , an d  W r ig h t , and  Associate 
Professor H e ss .
Selected experim ents dealing  w ith  enzymes, 
co-factors, and  substrates o f im portance in 
m etabolic processes. Practice is given in  the  
use of special techniques em ployed in  isola­
tion , characterization , an d  mode of action of 
enzymes and  enzyme systems. Em phasis is 
placed on the  in te rp re ta tio n  of d a ta  and  w rit­
ten reports covering the various experim ents.
B IO C H E M IS T R Y  S E M IN A R  (A griculture;  
Biochem istry  290). Fall an d  spring. R equired  
of g raduate  students m ajo ring  in  biochem istry 
and  open to all w ho are  in terested . F 4:15. 
Savage 100. Staff.
Assignments an d  discussions o f recen t advances 
in  biochem istry.
N U T R IT IO N  S E M IN A R  (A griculture; B io­
chem istry 292). Spring term . C red it one hour. 
R eg istra tion  by perm ission. M 4:15. Savage
100. Professor R . H .  B a r n e s .
FOOD B IO C H E M IS T R Y  S E M IN A R  (A gricu l­
ture; B iochem istry  294). Fall. C red it one hour. 
R eg istra tion  by perm ission. M 4:30. Savage 
130. Professor B a r n e s , Associate Professor 
Sh a l l e n b e r g e r , and  staff m em bers from  the 
D epartm en t o f Food Science an d  Technology, 
New York State A gricu ltu ral E xperim en t Sta­
tion , Geneva, N ew  York.
A ssignm ents and  discussions of l ite ra tu re  p e r­
ta in in g  to the  biochem ical aspects of foods 
and  food processing.
S P E C IA L  T O P IC S  I N  B IO C H E M IS T R Y  (A g ­
riculture; B iochem istry  301). Fall or spring. 
C red it one o r two hours. R eg istra tion  by p e r­
mission of in structo r. Lectures, discussions, 
and  assignm ents to o rig inal lite ra tu re . T  9. 
Professor W il l ia m s  and  staff.*
T h e  special topic an d  the  in structo r will be 
announced each term  p rio r  to p rereg istration .
CHEMISTRY AND PHYSICS
[C H E M IS T R Y  OF N A T U R A L  P R O D U C T S  and  antib io tics. G iven in  a lte rn a te  years. N o t
(Arts and  Sciences; C hem istry 574). Spring. offered in  1963.]
C redit three  hours. Prerequisites, Chemistry
456 or 457, and  465-466. Prim arily  for grad- IN T R O D U C T O R Y  P H Y S IC A L  C H E M IS T R Y
u ate  students. Lecture, T  T h  9. (A rts  and  Sciences; C hem istry 285-286).
P articu lar a tten tion  will be devoted to m ethods T h ro u g h o u t the  year. C red it five hours a term .
o£ structure  determ ination  and  synthesis as P rerequisites, C hem istry 108, M athem atics 192,
applied  to selected terpenes, steroids, alkaloids, Physics 123, o r consent o£ in structo r. For
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students in  engineering. Lectures, M W  F 
9. L aboratories: fall term , M 1:40-4:30 and 
T  10-12:50 o r W  T h  1:40-4:30 or S 8-1; 
sp ring  term , M T  1:40-4:30 o r W  T h  1:40- 
4:30 or F 1:40-4:30 and  e ith e r S 8-10:50 or 
S 10-12:50. Associate Professor A l b r e c h t  and 
A ssistant Professor W u n d e r l i c h  and  assistants. 
T h e  lectures will give a system atic trea tm en t 
of the fundam en tal princip les of physical 
chem istry; the laboratory  will deal w ith  the 
experim ental aspects of the subject and  also 
develop the  needed skills in  q u an tita tiv e  chem ­
ical analysis.
IN T R O D U C T O R Y  P H Y S IC A L  C H E M IS T R Y
(A rts and  Sciences; C hem istry 387-388). 
T h ro u g h o u t the  year. C red it five hours a term . 
P rerequisites, Chem istry 235, M athem atics 113 
or 221, Physics 208, o r consent of instructor. 
Chem istry 387 is p rerequ isite  for Chem istry 
388. R equired  of candidates for the  degree of 
A.B. w ith  a m ajor in  chem istry. Lectures, 
M W  F 10. L aboratory: fall term , T  1:40 or 
F 1:40-4:30; spring  term , M T  1:40-4:30 or 
W  F 1:40-4:30 or S 8-1. L aboratory  lecture 
(fall term  only), T h  12. E xam inations, T h  
7:30 p.m .
A study of the  m ore fundam ental princip les of 
physical chem istry from  the s tandpo in t of the 
laws of therm odynam ics and  of the  k inetic 
theory. T h e  laboratory  will consist of ex p eri­
m ents illu stra tin g  labora tory  techniques as 
well as experim ents in  classical and  m odern 
physical chem istry.
[P H Y SIC A L  C H E M IS T R Y  OF P R O T E IN S
(A rts a n d  Sciences; C hem istry 586). Spring. 
C red it fou r hours. Prerequ isite , Chem istry 286 
or 388. P rim arily  for g raduate  students. Lec­
tures, M W  F 8. Professor S c h e r a g a .
Chemical constitu tion , m olecular w eight, and 
stru c tu ra l basis of proteins; therm odynam ic, 
hydrodynam ic, optical, and  electrical p ro p ­
erties; p ro te in  and  enzyme reactions. N o t  
offered in  1963.]
PH YSIC S FO R S T U D E N T S  OF B IO LO G Y
(A rts a n d  Sciences; Physics 200). E ith e r term . 
C red it fou r hours. P rerequisites, Physics 101— 
102, six c red it hours of college w ork in 
chem istry, and  six in  biological science. S tu­
den ts having a g rade below 70 in e ith e r Physics 
101 or 102 may n o t register for the  course 
w ithou t perm ission of the  instructor. Lectures, 
T  T h  12. L aboratory , T  or F 2-4. O ne d is­
cussion period  p e r week to be arranged . P ro ­
fessor L. L. B a r n e s  and  staff.
Lectures, laboratory  experim ents, and  small 
discussion groups, dealing  w ith selected topics 
re la ted  to the  study of biology. T opics selected 
from : the  properties o f m atte r, electricity,
electrom agnetic rad ia tion , and  nuclear physics.
ECONOMICS
FOOD E C O N O M IC S (School o f N u tr itio n  
159). Spring. C red it th ree  hours. Designed 
especially for studen ts in  the  G raduate  School 
of N u tritio n  and in the  College of H om e 
Economics. N o t open to studen ts in  the Col­
lege of A gricu ltu re  except by perm ission of 
the  instructor. Lectures and  discussion, M W  
F 8. Savage 100. Associate Professor C a l l .+ 
Economic aspects of food, includ ing  p roduc­
tion , d istrib u tio n , and  consum ption, w ith  spe­
cial em phasis on the  economics of diet.
M A R K E T IN G  (A griculture; A gricu ltura l Eco­
nom ics 140). Spring. C red it th ree  hours. Lec­
tures, M W  F 11 except for weeks w hen field 
trips are taken, then  M F lectures only. 
W arren  45. Field trips, T  W  or T h  1:30-5:30. 
Professor D a r r a h .
A study of how farm  products are  m arketed. 
Special a tten tio n  is given to the  consum ption 
of farm  products, the factors th a t  affect con­
sum ption, p roduction  areas, m arke t channels, 
the operation  of d ifferent m arketing  agencies, 
m arketing  services, and  costs. O ne all-day and 
five half-day trips are tak en  to v isit m arketing  
agencies.
S E M IN A R  I N  FOOD A N D  P O P U L A T IO N
(School o f N u tr itio n  250). Spring. C red it two 
hours. O pen only to g raduate  students. R eg­
istration  by perm ission. W  7:30 p.m . Savage 
130. Professor va n  V e e n  and  Associate Profes­
sor CA LL.f
D em ographic behavior, popu lation  and  food 
supply, com parative agricu ltu re .
SU R V E Y  OF IN D U S T R IA L  A N D  L A B O R  
R E L A T IO N S  (In d u stria l and  Labor R ela tions
293). C red it th ree  hours. E ith e r term . P rofes­
sor C a r p e n t e r .
A survey fo r studen ts in  o th e r divisions o f the 
University. A n analysis of the  m ajor problem s 
in  in d u stria l and  labo r relations: labor un ion  
history, organization , and  operation ; labor 
m ark e t analysis and  em ploym ent practices; 
in d u stria l and  labo r legislation  and  social se­
curity; personnel m anagem ent and  hum an  re ­
lations in  industry ; collective bargaining; 
m ediation  and  a rb itra tio n ; the  rig h ts  an d  re ­
sponsibilities of employers and  employees; the 
m ajor governm ental agencies concerned w ith 
in d u stria l and  lab o r relations.
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A D V A N C E D  O R G A N IZ A T IO N  A N D  M A N ­
A G E M E N T  (H o m e Econom ics; In s titu tio n  
M anagem ent 425). Fall. C red it two hours. 
In s tru c to r’s signature  requ ired  for preregis­
tration . T  T h  2. Van Rensselaer 124. Associate 
Professor B u r g o in .
Analysis and  in te rp re ta tio n  of m ajor adm in is­
tra tive  problem s in  the  operation  of a d ietary  
d ep artm en t. Scientific app licatio n  of business 
m anagem ent, budgetary , and  production  con­
trol princip les are studied  in  re la tion  to q u a n ­
tity  m eal service.
IN D U S T R IA L  O R G A N IZ A T IO N  A N D  M A N ­
A G E M E N T  (M echanical E ngineering 3235). 
Fall. C red it three  hours a term . T h ree  lectures 
a  week. Associate Professor Sa m p s o n . 
M anagem ent of an  in d u stria l enterprise; in ­
ternal organization; effect of type of product, 
m ethods of m anufacture , size of en terprise, 
an d  personnel involved; types of enterprises; 
p lan t location; cen tralization  and  decentra liza­
tion  trends; diversification and  specialization; 
grow th of industry .
P E R S O N N E L  M A N A G E M E N T  (M echanical 
E ngineering  3232). Fall. C red it th ree  hours. 
T h ree  recita tions a week. In ten d ed  for g rad ­
ua te  studen ts b u t open to qualified u n d e r­
graduates. P rerequ isite , M echanical E ngineer­
ing  3241 o r perm ission. Associate Professor 
Sa m p s o n .
T echniques of employee selection and  evalua­
tion , job  evaluation , tra in ing , m otivation; p e r­
sonnel d ep artm en t o rganization  and  in te rd e ­
pa rtm en ta l relations.
MATHEMATICS
CALC U LU S (A rts and  Sciences; M athem atics
111). E ithe r term . C red it th ree  hours. H ours 
to be arranged . P lane analytic  geom etry, d if­
fe ren tia tion  an d  in teg ra tio n  of algebraic func­
tions, applications.
C A LC U LU S (A rts a n d  Sciences; M athem atics
112). E ith e r term . C red it three  hours. P re ­
requisite , M athem atics 111. Fall, M W  F 9, 
10; T  T h  S 9, 10. Spring: M W  10, 11; T  T h  
10 , 11 .
D ifferentia tion  and  in teg ra tio n  of elem entary 
functions; the  technique of in tegra tion , plane 
analytic geom etry. A pplications.
C ALC U LU S (A rts and  Sciences; M athem atics
113). E ith e r term . C red it three  hours. P re ­
requisite , M athem atics 112. Fall: lectures, M 
W  8, 10; T  T h  8, 10, plus one ho u r to be
arranged . Spring: M W  F 8, 10.
Solid analytic  geom etry and vectors, p a rtia l 
differentia tion; l in ea r d ifferential equations; 
infinite series.
S T A T IS T IC A L  M E T H O D S  J .1 (A griculture; 
P la n t B reeding 210). Fall. C red it one, three, 
or four hours. P rerequ isite , g raduate  standing 
o r perm ission of in structo r. T  T h  S 10. W ar­
ren  345. L aboratory  to be arranged . Associate 
Professor R o b s o n .
T h e  d istribu tions of statistics encountered  in 
biological and  o th er fields are considered from  
the p o in t of view of e lem entary  p robab ility  
notions and  by sam pling from  know n po p u la ­
tions. T h e  results, w ith  princip les of experi­
m enta tion , are app lied  to the  conduct of ex­
perim ents and  in te rp re ta tio n  of results. T h e  
n a tu re  and  valid ity  of experim ental e rro r are 
treated . T opics include p o in t and interval 
estim ation, tests of hypotheses, the  sim pler
experim ental designs and  th e ir  analyses of 
variance, linear regression and  correlation .
ST.4 7 7 .S r/C 4 L  M E T H O D S  I I .1 (A gricu lture;  
P la n t Breeding 211). Spring. C red it one, three, 
o r four hours. P rerequ isite , P lan t Breeding 
210 or the  equivalent. T  T h  S 10. W arren  
345. L aboratory  to be a rranged . Associate P ro ­
fessor R o b s o n .
T h e  w ork of P lan t B reeding 210 is continued. 
T opics include facto ria l experim ents, in d i­
v idual degrees of freedom , analysis of covari­
ance, analysis of variance of two-way classifi­
cations w ith  d isp roportiona te  num bers, m u l­
tip le  and  curv ilinear regression, curve fitting, 
the trea tm en t of discrete da ta , some recent 
developm ents in  statistics.
EC O N O M IC  A N D  SO C IA L  S T A T IS T IC S  ( In ­
dustria l and  Labor R ela tions 510). Fall or 
spring. C red it three  hours.
A nonm athem atical course for g rad u ate  s tu ­
dents in  the social studies w ith o u t previous 
tra in in g  in  sta tistical m ethod. Em phasis will 
be placed on discussion of technical aspects 
of sta tistical analysis an d  on in itia tive  in
1 An add itional h o u r pe r week is devoted to 
algebraic derivations an d  m anipu lations asso­
ciated  w ith  the sta tistical techniques an d  com ­
p u ta tio n a l procedures of the  lectures and 
laboratory . T h e  purpose is to give the  studen t 
a  b e tte r u n derstand ing  of statistics an d  to im ­
prove his background for fu r th e r  w ork in  
statistics, such as P lan t B reeding 213. T h is  
add itional h our m ay be taken for one h our 
c red it w ith  o r w ithou t the  regu lar th ree  hours 
credit.
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selecting and  app ly ing  sta tistical m ethods to 
research problem s. T h e  subjects o rd inarily  
covered will include analysis o f frequency d is­
tribu tions, tim e series (including index n u m ­
bers), regression and correlation  analysis, and 
selected topics from  the area of sta tistical in ­
ference.
P R IN C IP L E S  OF C O ST A C C O U N T IN G  (M e­
chanical Engineering 3231). Fall and  spring. 
C red it th ree  hours. T w o lectures an d  one 
com puting  period a week.
Basic accounting theory; historical and standard  
cost system; cost analysis; uses of costs for 
control and  decision purposes.
PHYSIOLOGY AND HISTOLOGY
G E N E R A L  A N I) C O M P A R A T IV E  P H Y S IO L ­
O G Y, L E C T U R E S (A rts and  Sciences; Zoology 
441). Fall. C red it three hours. P rerequisites, 
one year o f biology o r zoology and  college 
courses in  chem istry. O rganic chem istry de­
sirable. Lectures, M W  F 9. A ssistant Professor 
M cF a r l a n d .
T h e  p rincipal physiological functions of bo th  
vertebrates and invertebrates, includ ing  muscle 
contraction, nerve action, resp iration , m etab ­
olism, digestion, circulation , excretion, and 
physiological regulation .
G E N E R A L  A N D  C O M P A R A T IV E  P H Y S I­
OLO G Y, L A B O R A T O R Y  (A rts a n d  Sciences; 
Zoology 443). Fall. C red it one hour. M ust 
be taken w ith Zoology 441. L im ited  to 60 
students. T  8-11; M T  F 1:40-4:30; S 8-11. 
Assistant Professor M c F a r l a n d .
C E L L U L A R  P H Y SIO L O G Y  (A rts and  Sci­
ences; Zoology 541). Fall. C red it four hours. 
Prerequisites, anim al or p lan t physiology, o r ­
ganic chem istry, physics, and consent of the 
instructor. Biochem istry and  histology, genetics 
o r cytology are  also desirable. E n ro llm en t is 
lim ited . Lectures, M W  11. Sem inar, T  1:40- 
4:30. L aboratory, W  or T h  1:40-4:30. Assistant 
Professor R e e v e s .
An in troduction  to basic problem s of cellu lar 
function  including struc tu ra l and  functional 
organization  of cells, role of nucleic acids, 
perm eability  and active transport, contractility , 
excitability , m etabolism , grow th and  cellular 
interactions. T h e  laboratory  emphasizes a 
num ber of biophysical approaches to cellular 
activities.
C E L L U L A R  P H Y SIO L O G Y  L E C T U R E S  (A rts  
and Sciences; Zoology 543). Fall. C red it two 
hours. Prerequisite , organic chem istry. Zoology 
443 o r Zoology 321 o r p lan t physiology is also 
desirable. T h is  course consists of the  lecture 
part of Zoology 544. A ssistant Professor 
R eeves.
E X P E R IM E N T A L  E N D O C R IN O L O G Y  (Arts 
and Sciences; Zoology 540). Spring. C red it two 
or three hours. Prerequisites, a year of zoology, 
organic chem istry, physiology, and  consent of 
the instructor. P rim arily  for g raduate  students;
open to underg raduates for two credits. Lec­
tures, M F 11. L aboratory , M 2-4:30. Professor 
L e o n a r d .
Lectures on anatom y, physiology of the verte ­
b ra te  endocrine glands, g lan d u la r in te rre la ­
tionships; chem ical and  physiological p ro p ­
erties of horm ones, assay m ethods. L aboratory, 
sm all-anim al surgery and  m icrotechnique for 
the  endocrines, illustra tive  experim ents on 
the  effects of horm ones.
F U N D A M E N T A L S  OF E N D O C R IN O L O G Y  
(A griculture; A n im a l H usbandry  127). Fall.
C red it th ree  hours. Lectures, T  T h  10. M or­
rison 38. L aboratory  to be arranged . Professor 
H a n s e l .
A general course in  the physiology of the 
endocrine glands, and  the  roles played by 
each horm one in the regu lation  of norm al 
body processes. T h e  laboratory  w ork consists 
of a series of projects designed to illu stra te  
the  basic princip les of endocrinology and 
th e ir  applications to m ore efficient production  
in  all classes of livestock.
P H Y SIO L O G Y  OF R E P R O D U C T IO N  ( A gri­
cu lture; A n im a l H usbandry 125). Spring. 
C red it two hours. O pen to g raduate  students 
and upperclassm en. P rerequisite , a course in 
hum an  o r veterinary  physiology. Lectures, 
M W  10. M orrison 342. Professor A s d e l l .
An advanced course in  reproduction , p r in ­
cipally in  m am m als.
H IS T O L O G Y : T H E  B IO L O G Y  A N D  D E V E L ­
O P M E N T  OF T H E  TISSU ES (A rts a n d  Sci­
ences; Zoology 301). Fall. C red it four hours. 
Prerequisites, Zoology 101-102, o r 103-104, and 
321-322. Lectures, T  T h  11. L aboratory , T  T h  
8-10:30 o r 2-4:30. Professor W im s a t t  and 
assistants.
A survey of the  struc tu re , functions, and d e ­
velopm ent of the tissues. T h e  trea tm en t is 
general, designed to provide studen ts of biology 
w ith  a basis for the  u n derstand ing  of norm al 
and  abnorm al struc tu re  of the vertebrates. 
Each s tu d en t will m ake for his own use a 
series of typical m icroscopic p reparations.
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SP E C IA L H IS T O L O G Y : T H E  B IO L O G Y  OF  
T H E  O R G A N S (A rts a n d  Sciences; Zoology 
426). Spring. C red it fou r hours. Prerequisite , 
Zoology 325. E nro llm en t lim ited  to 20 students. 
Lectures, W  F 9. L aboratory , W  F 2-4:30. 
Professor W im s a t t  and  assistants.
PHYSICAL
R A D IO IS O T O P E S  I N  B IO L O G IC A L  R E ­
SE A R C H — P R IN C IP L E S  A N D  P R A C T IC E
(V eterinary; Physical B iology 100). Spring. 
C red it four hours. Lectures, T  T h  11. L abora ­
tory, M T  or W  1:30-5. P rerequisites, a course 
in  q u an tita tiv e  chem istry and  perm ission of 
instructor. Professor C o m a r  and  staff.
Lectures, dem onstra tions, and  laboratory  on 
the fundam entals of atom ic energy procedures 
and  applications to biological research.
B IO L O G IC A L  EFFECTS OF R A D IA T IO N
(V eterinary; Physical Biology 104). Spring. 
C red it two hours. Lectures, T  T h  10. Lec­
tu re r to be designated.
Lectures and  dem onstra tions on rad ia tion  
physics, rad ia tio n  chem istry, rad ia tio n  effects 
a t  the cellu lar level, rad ia tion  effects in  m ulti- 
cellu lar organism s, genetic effects o f rad ia tion , 
radioprotective  an d  rad iom im etic  substances.
[B IO L O G IC A L  M E M B R A N E S A N D  N U T R I ­
E N T  T R A N S F E R  (V eterinary; Physical B io l­
ogy 108). Spring. C red it two hours. Lectures, 
T  8, F 11. Prerequisites, anim al o r p lan t 
physiology, q u an tita tiv e  and  organic chem ­
istry, physics, and  consent of instructor. C ellu­
lar physiology and  elem entary  physical chem ­
istry desirable. Associate Professor W a s s e r m a n . 
N o t given in  1963.]
Lectures and  dem onstra tions on biophysical 
properties of biological m em branes, theoretical
PATHOLOGY AND
P A T H O L O G Y  OF N U T R IT IO N A L  D IS­
EASES (V eterinary; P athology and  B acteri­
ology 155). Spring. C red it three  hours. Lecture 
and laboratory . H ours to be arranged . De-
SOCIAL
T H E  SO C IO LO G Y OF SO C IA L W O K K  (Ag- 
riculture; R u ra l Sociology 124). Fall. C redit 
three  hours. N o t open to freshm en o r sopho­
mores. P rerequ isite , R u ra l Sociology 1 o r 
equivalent. Lectures and discussions, M W  F
9. W arren  232. Associate Professor T a ie t z .
A con tinuation  of Zoology 325. Zoology 325 
and  426 together give the  fundam en tal facts 
o f the  microscopic s tru c tu re  an d  function  of 
the  body. O p p o rtu n ity  to  gain  knowledge of 
technique in the fixing, em bedding, an d  sec­
tion ing  of selected organs is also offered.
BIOLOGY
aspects of perm eability  and  transport, and 
m echanism  of transfer o f inorgan ic  and  o r­
ganic substances across in testine, placenta, 
kidney, erythrocytes, bacteria  and  o th er b io ­
logical systems.
P H Y SIO L O G Y  (V eterinary; Physiology 12). 
Fall. C red it th ree  hours. Prerequisites, Physi­
ology 11, A natom y 1 an d  2, or A natom y 9 or 
Zoology 211-212 and  Biochem istry 102. P ro ­
fessor Se l l e r s  and  Associate Professors B e r g ­
m a n  and  N a n g e r o n i .
Lectures and  dem onstra tions on blood and  
lym ph, circu lation , resp ira tion , d igestion, an d  
absorption .
P H Y SIO L O G Y  (V eterinary; Physiology 13). 
Spring. C red it th ree  hours. P rerequ isite , Physi­
ology 12. T  W  T h  8. Professor Se l l e r s , As­
sociate Professor B e r g m a n , an d  A ssistant P ro ­
fessor B o y d .
Lectures and  dem onstra tion  on the  m uscular 
and  nervous systems. Special senses, excretion, 
m etabolism , tem peratu re  regu la tion , endocrine 
organs, an d  reproduction .
E X P E R IM E N T A L  P H Y S I O L O G Y  FO R  
G R A D U A T E  S T U D E N T S  (V eterinary; Physi­
ology 20). Spring. P rerequ isites as for Physi­
ology 12, coregistration  in Physiology 13. 
L aboratory , W  F 1-4. R eg is tra tio n  lim ited. 
Consent of in stru c to r req u ired . Associate P ro ­
fessor N a n g e r o n i .
BACTERIOLOGY
signed prim arily  for g raduate  studen ts of 
n u tritio n . Prerequisites, Pathology and  Bac­
teriology 40 an d  40a. Associate Professor 
K r o o k .*
STUDIES
T h e  sociology of occupations. Social w ork is 
trea ted  as a case study of the  professionaliza­
tion of an  occupation. T h e  follow ing topics 
are covered: (1) the  function  of w ork fo r 
society and  the  ind iv idual; (2) b u reaucratic  
struc tu re  and  specialization; (3) the  develop­
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m ent of occupational norm s an d  identification; 
(4) occupational status; (5) the process of oc­
cupational selection; (6) dynamics of occupa­
tional change— horizontal and  vertical m obil­
ity; (7) a  case study of an occupation: trends 
in the  professionalization of social work.
P SYC H O D YN AM IC S OF P E R S O N A L I T Y
(H om e Econom ics; C hild  D evelopm ent and  
Fam ily R ela tionsh ips 360). Fall. C red it th ree  
hours. P rerequisite , C hild  D evelopm ent 3 1 5  
or R ura l E ducation  1 11  or Psychology 1 0 3  or 
equivalent. Open to jun io rs  and seniors; g rad ­
uate  studen ts adm itted  by perm ission of the 
instructor. L im ited  to forty-five students. M 
W  F 1 1 . Van Rensselaer 1 1 7 .  Professor D a l ­
t o n .
Psychological influences in  the developm ent 
and function ing  of persons. Special a tten tion  
will be given to basic de term inan ts of person­
ality; struc tu re  of the personality; personality  
in  social and  cu ltu ra l context; the influence 
of conscious and  unconscious processes in  be­
havior.
R U R A L  C O M M U N IT Y  O R G A N IZ A T IO N
(A griculture; R u ra l Sociology 111). Fall. 
C redit three  hours. P rerequisite , R u ra l Soci­
ology 1 o r 12 o r perm ission of the  instructor. 
T  T h  11-12:30. W arren  31. Associate Professor 
R e e d e r .
A consideration of the  problem s involved in 
help ing  people and  organizations in  a  com ­
m unity  w ork together to m eet th e ir  comm on 
needs.
Problem s w hich arise in  help ing  schools, 
churches, farm  organizations, and  civic groups 
in  in teg ra tin g  themselves in to  the life of the  
com m unity are one p a rt of th is consideration. 
Students are  given the  o p portun ity  to practice 
some organization techniques w hich have been 
found successful in  com m unity  organization 
work.
C U L T U R A L  A N T H R O P O L O G Y  (A rts and  
Sciences; A nthropology  301).2 Fall. C red it four 
hours. M W  F 12. Professor Sh a r p .
A study an d  com parison of the types of 
learned, shared, and  transm itted  behavior p a t­
terns and  ideas by m eans of w hich m en of 
various periods and  places have d ea lt w ith  
th e ir environm ent, worked o u t th e ir  social 
relations w ith  their fellow m en, and  defined 
th e ir place in  the  cosmos. An inqu iry  in to  
hum an n a tu re  and  its expression in  m an’s in ­
stitu tional and  in te llectual creations.
C U L T U R E  A N D  P E R S O N A L IT Y  (A rts and  
Sciences; A nthropology  312).2 Spring. C redit 
four hours. P rerequ isite , one course a t  the 
100 or 200 level in  anthropology, sociology, 
psychology, or zoology. M W  F 10. Professors 
L a m b e r t  and  O p l e r .
T h e  study of the  ind iv idual in  his society, 
em phasizing the re la tionsh ip  betw een social 
struc tu re , cu ltu ra l context, and  hum an  be­
havior. A tten tion  is given largely to the  study 
of personality , “ no rm al” an d  “ abnorm al,” in 
non-W estern  societies.
C O M P A R A T IV E  SO C IA L  O R G A N IZ A T IO N
(A rts and  Sciences; A nthropology  321 ).2 Fall. 
C red it fou r hours. Prerequ isite , A nthropology 
101 or 301, o r consent of in structo r. M W  F 
3. Professor Sh a r p .
T h e  varied  organization  of hum an  relations 
in selected non-W estern societies; case studies 
of te rrito ria l, sex, age, k inship , clique, club, 
class, and  caste bases of in te rac tion  an d  asso­
ciation; the  o rdering  of social roles in to  sys­
tems of conduct; the re la tions of conduct to 
technology and  w orld view.
E T H N O L O G Y  OF N O R T H  A M E R IC A  (A rts  
and  Sciences; A nthropology  331 ).2 Fall. C red it 
four hours. Prerequ isite , A nthropology 101 or 
301, or consent of instructor. M W  F 9. P ro ­
fessor R o b e r t s .
A general survey of the  e thnography  of N orth  
Am erica, w ith em phasis on problem s and 
topics to w hich the N orth  A m erican m aterials 
are  m ost relevant. Selected cultures will be 
considered in  some detail.
E T H N O L O G Y  OF M ID D L E  A N D  S O U T H  
A M E R IC A  (A rts a n d  Sciences; A nthropology  
332).2 Spring. C red it fou r hours. P rerequisite , 
A nthropology 101 o r 301, o r consent of in ­
structor. M W  F 9. Professor H o l m b e r g .
A descriptive and  analytical survey of con­
tem porary  native  cultures of M iddle and  South 
A m erica in  term s of econom ic, social, political, 
and  religious organization . R epresentative 
groups from  all cu ltu ra l areas are considered, 
rang ing  from  such m arg inal peoples as the 
T ie rra  del Fuegians to such com plex civiliza­
tions as the  Inca.
E T H N O L O G Y  OF S O U T H E A S T  A SIA  A N D  
O C E A N IA  (A rts and  Sciences; A nthropology
334).2 Spring. C red it four hours. P rerequisite , 
A nthropology 101 or 301, or consent of in ­
structor. T  T h  2-2:30. Professor S h a r p .
T h e  developm ent and  d istrib u tio n  of m ajor 
cu ltu re  types in  m ain land  an d  island S outh­
east Asia and  their extension in to  O ceania. 
Discussion of selected groups and  of the  fate 
of trad itio n a l cu ltu ra l characteristics follow ing 
the expansion of Chinese, In d ian , M oslem, and 
W estern civilizations in to  these areas.
[E T H N O L O G Y  OF T H E  C IR C U M P O L A R
A R E A  (A rts a n d  Sciences; A nthropo logy  336) .2
2 See the  A n nouncem en t o f the  College o f 
A rts and Sciences for fu r th e r  offerings in  this 
area.
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Spring. C red it four hours. Prerequ isite , A n­
thropology 101 o r 301, o r consent of instructor. 
M W  F 2. N o t given in 1963.]
A survey of native cu ltu res of the  N orth  in 
the  New and  O ld  W orlds, dealing  w ith  p ro b ­
lems of e thnohistory , social struc tu re  and  cu l­
tu ra l organization , aspects of e thnopsychiatry, 
and  change in  the  m odern  world.
E T H N O L O G Y  OF A F R IC A  (A rts and  Sci­
ences; A nthropology 337).2 Fall. C red it four 
hours. P rerequ isite , A nthropology 101 or 301, 
or consent o f the  instructor. T  T h  S 9.
C U L T U R E  ANI )  SO C IE T Y  I N  IN D IA  A N D  
S O U T H  A S IA  (A rts a n d  Sciences; A n th ro ­
pology 341 ).2 Fall. C red it fou r hours. P re ­
requisite , A nthropology 101 or 301, or consent 
of the  in structo r. M W  F 9. Professor O p l e r .
T H E O R Y  OF C U L T U R E  C H A N G E  (A rts and  
Sciences; A nthropo logy  413).2 Fall. C red it four 
hours. Prerequ isite , A nthropology 101 or 301, 
o r consent of the  instructor. M W  F 11. P ro ­
fessor H o i.m b e r g .
A study of the various theories of cu ltu ra l 
change and  th e ir  relevance to the on-going-
social process; an analysis of such concepts 
as innovations, diffusion, and  accu ltu ra tion  in 
re la tion  to  cu ltu re  change theory; a consider­
ation  of factors involved in  m ain ta in in g  sta ­
b ility  o r s tim u la ting  change in  n o n in d u stria l­
ized cultures.
S E M IN A R : A P P L IE D  A N T H R O P O L O G Y
(A rts and  Sciences; A nthropo logy  482).2 
Spring. C red it fou r hours. P rerequ isite , con­
sent of in structo r. M  4-6. Professor H o l m b e r g . 
T h e  princip les of anthropology  app lied  to 
p lanned  program s of change. D esigned no t 
only for s tuden ts of the h um an ities and  d if­
fe ren t societies b u t also for n a tu ra l scientists 
concerned w ith  social and  cu ltu ra l problem s 
involved in  technological change, com m unity 
developm ent, native adm in istra tion , and  m od­
ern ization  in various regions of the  world. 
T h e  sem inar is designed especially to p repare  
advanced u n d erg rad u a te  an d  g raduate  students 
for technical missions abroad.
2 See the  A nnouncem en t o f the  College of 
A rts and Sciences for fu r th e r  offerings in this 
area.
RESEARCH
SP E C IA L  P R O B L E M  (School o f N u tr itio n  G rad u ate  School of N u tritio n . See page 6 for
199). R ep o rt of individual problem  u n d er di- details,
rection  of any m em ber of the  faculty of the
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